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Can 


Enamel-lined cans 
often help sales 


PPEARANCE counts heavily in 
the things people eat. Enamel- 
lined cans preserve natural appear- 
ance in many foods that discolor in 
plain tin. 


& 


ese 


It is increasingly difficult to sell red 
fruits, rhubarb, lobster, shrimp, beets, Canc 
pumpkin and squash in anything but lal 


enamel-lined cans. 


Canned Foods prosper best through = THE advantages and limita. 


tions of enamel-lined and of 


itv = plain tin cans are discussed with 
quality. For many foods, the enamel autho = in out booklet “Status 
i i s of the Tin Can in the Canne 
lined can deserves attention as a prof. Fle Rtn meant 
itable investment in quality. A letter to us at 120 Broadway, 


New York City, will bring it 
promptly. It is especially valuable 
to distributors of Canned Foods. 
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JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, 
BOXES, PACKERS’ SUPPLIES 


Phones: 
PLAZA 1140 & 4484 


PPLIEG BROKERS 
205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


President 
Vice-President. 
Treasuser, 
Secretary. 


W. H. Killian. 

C. Burnett Torsch 
Leander Langral! 
William F. Assan. 


COMMITTEES 


Executive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation, 
Committee on Claims, 
Hospitality Committee, 


Brokers’ Committe. 


Committee on Agriculture, 


Counsel. 
Chemist, 


Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J.Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

D. H. Stevenson, 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

William Silver, H.P.Strasbangh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Jno. C. Beeuwkes 

Chas. Glaser. 
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Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
Fost of Washington St. 
Baltimore - Md. 
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THE WHEELING 
SANITARY CAN THE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 
Wheeling West Virginia 


NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 


Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


COLUMBUS, O., OFFICE 
Columbia Building 


ELIMINATE WASTE. 


You can do it on a MONITOR String Bean Cutter. 
This machine takes care’ of the large beans which can- 
not be packed whole. It creates a market for stock 
that otherwise is worthless. There is a big demand for 
a nice cut bean. It must be uniform in size - it must 
not be mutilated and it must be attractive in appear- 
ance. All of these things, the MONITOR accompli- 
shes and as a result, you will find it in the majority of 
the Factories. 


IT’S THE CUTTER YOU NEED. 


SPECIAL AGENTS 


HUNTLEY MFG. CO. 


HUNTLEY MFG. CO., Ltd. Hamilton, Ont. 
KING SPRAGUE CO., 
P. O. Drawer 25 SILVER CREEK, N. Y. St, Lov Angeles Calf 


88 32nd. St., Milwaukee, Wis 


fey 
j 
; 
| 
= 


THE CANNING TRADE. . 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS | 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Ayars “NEW PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 
floor. 

Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS to catch cans after they 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


AYARS MACHINE COMPANY jew sersey 


BROWN, BOGGS CO., LTD., HAMILTON, ONT , Sole Agents for Canada 


Troyer-Fox NON-SPILL 


CLOSING MACHINES 
SAVE 


FOOD PRODUCTS: 


in the elimination of spill. 


CANS: 


less than 1 damaged in 8,000-run. 


WORRY: 


adjustments stay set over long 
period of time. 


Speed 75 to 100 cans per minute 


SEATTLE-ASTORIA IRON WORKS SEATTLE, U.S.A. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


SALES REPRESENTATIVES 
J. L. COLLINS E. P. BURBANK GEO. DOWSING H. S. GRAY CO., JAMES LEAVITT | 
112 Market Street 21 W. Fayette St., Pratton Bldg., Honolulu, T, H. Ogden, Utah 
San Francisco, Cal. Baltimore, M1., Sydney, Australia 
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“We excel Our Labels 


of Artistic erit for Commercial Value. 
Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Rochester, NY. 


in “Designs are the Highest Standard 


THE ULTIMATE COOKER 


The preference given A-B Continuous Agitating 
Cookers by discriminating Canners is conclusive 


proof of the correctness of their principle, de- 


sign and construction. 


Better products result from the installation of 


Cans rolled continuously— 


this better means of sterilization and “‘if it’s an 


contents cooked uniformly A-B cooked product, it’s the best of its kind’’. 
The utmost in capacity is also obtained from a 
minimum of floor space, steam consumption 
and labor, insuring economy in operation. 


The Cooker of tomorrow is yours today. Write now. 


Anderson-Barngrover Manufacturing Company 


Moin Office and Factory, San Jose, California 
Baltimore, 


Chicago, 
_$. O. Randall’s Son S. G. Gorsline 
409 Marine Bank Bldg. 1548 Tribune Bldg. 


San Francisco, 
A. C. Caldwell 
104 Pine Street. 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ArTHUR I. JUDGE. Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 


Packers are invited and requested to use the co!umns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 

TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
One year, 


Foreign $5.00 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RateEs—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 
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EDITORIAL 


HE Price of Greatness—Canned foods have grown so great 
in popular favor through the extensive advertising they 
have received in late years that the shyster lawyer and 

the human jackal are beginning to see in the canners a very 
fertile field for their efforts. At the recent meeting of the 
National Executive Committee in Washington—and which meet- 
ing is reported in full in this issue—it was testified, as will be 
seen, that suits against the canners are becoming very much 
more numerous and frequent. The improvement in the quality 
of the goods and the knowledge of the canners about their busi- 
ness should, naturally, have produced a directly opposite condi- 
tion to this; but the fact remains that suits are being made 
against canners in all sections and on all items and for any or 
no pretense whatsoever. For instance, one large canner—and 
the larger the canner the more likely such suits, because the 
“large” canner is not only good for the money sought, but likely 
to settle on a compromise rather than go through all the trouble 
of a lawsuit—was sued for $10,000 for the breaking of a tooth, 
the petitioner claiming that a stone in the can of beans he was 
eating, breke the tooth and damaged him to that extent. The 
case was settled out of court, we believe, but it cost the canner 
quite a considerable sum. The use of foods for these sorts of 
suits is a well-known thing; in fact, a favorite among the pen- 
handlers. Food appeals to the public so forcibly that a jury is 
almost certain to favor the petitioner when he claims he swal- 
lowed a pin with his food, or a tack or some other such substance. 


And now canned foods are receiving their full share of this 
undesirable attention from this gentry of crooks. The danger 
is real, and no one can say he is free from it. The National 
Canners’ Association has decided to protect its members under 
all such suits, though, of course, not assuming any losses the 
jury may award; but it means a great deal to have this big, 
influential Association, backed up by one of the best commercial 
and scientific laboratories and expert witnesses in existence. 
This will go a long way toward reducing the number of such 
suits, eliminating, at least, the palpably unjust ones and forcing 
everyone to be sure of his claim before starting. The thing we 
particularly wish to stress, aside from the fact that this is one 
more great and important reason for every canner belonging to 
this National Canners’ Association, is that no canner should 
permit such a suit to go undefended. He must not simply try 
to hush up the matter with a few hundred dellars—that is just 
what these jackals count upon—and every suit thus settled makes 
just that many more soon to follow against others. Stand back 
of your goods; fight for them, and do not allow any man to de- 
fame you and your goods. Haul him into and make him prove 
his case, and the N. C. A. will help you. 


No. 41 


TUDY the Sanitary Requirements—The finest thing the 

Association ever attempted was the installation of an in- 

spection system, based upon modern, up-to-date sanitary 
factory requirements. If it could have been efficiently organ- 
ized and put into force, it would have been the very salvation 
of the industry, because the canning industry would have been 
policing itself, instead of calling in the State or National police, 
or standing in momentary dread of their visit. And because it 
was so good, the N. C. A. has drafted a code of sanitary require- 
ments, published in connection with the report in this issue, and 
which every canner should not only carefully read, but even more 
carefully see that his factory complies with them. Not only 
members of the N. C. A., but every canner should bring his fac- 
tory into full conformity with these requirements, for, after all, 
they are only what the public demands, and the public’s demands 
must be attentively listened to. Read them over carefully, cut 
them out and paste them up in your factory for frequent refer- 
ence, and hold someone in your firm responsible for their exact 
fulfillment. With them in force you can face the world and let 
the whcle public look into your factory, and be proud to do so. 

President “Jimmy” Anderson and many others are very 
anxious to extend the membership cf the N. C. A., so that every 
cenner in the business will belong. We cannot give assent to 
this plan of making every canner a member. We think that 
membership in the N. C. A. should be very restrictive, confined 
to those who operate their factories in a thoroughly sanitary 
manner, label their products in a straightforward, truthful way, 
and conduct their entire business in line with the straight and 
narrow path of rectitude. That ought to be the condition of 
membership, and then give them every protection which the 
Association can possibly bring to them, and all know that that 
is very considerable. It sounds very nice to hear that a State is 
in the N. C. A. to 100 per cent; but it would not only sound but 
be verv much better if it were known that the canneries and 
the canners of that State were 100 per cent right on all the 
points above mentioned. The N. C. A. should stand in the eyes 
of the public as an endorser of its membership and their goods. 
and we need not remind you that that cannot be done for 100 
per cent of the canners. 


NOTHER “In Lieu” of a Swell Guarantee—As mentioned 
A in last week’s issue, the National Wholesale Grocers’ Asso- 

ciation met and adjourned without attempting a definite 
expression on the question of a fixed allowance in place of the 
usual sweli guarantee. The American Wholesale Grocers’ Asso- 
ciation, just adjourned in Washington, has followed the suit of 
the National, and left the question unsettled. This question was 
very extensively debated at the meeting of the canners in Washk- 
ington, and it is surely the sentiment of these leading canners, 
at least, that the question of granting such a guarantee should 
be done away with. Every canner present showed that he was 
anxious and willing to back up his goods to the fullest, but only 
for such amounts as could be rightfully proven due from him. 
And there can be not the slightest question that every canner 
is willing to make good any:losses due to his own fault; but 
every canner is dead set against taking on any part of any 
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other canner’s losses, and they are certainly right in their stand. - 


The great trouble about the whole thing is that the canners lack 
the backbone to stand up for their rights. Almost every canner 
can tell you of having goods unjustly returned to him and claims 
mede for allowance; of having goods returned which he never 
packed; of claims for goods that were merely maltreated by 
the wholesaler or retailer, which were soiled and battered, but not 
spoiled in the sense of fermentation. But how many of them 
have had the “guts” to stand up for what was right and refuse 
the allowance claimed? Mighty few of them, we can tell you, 
and none of them where the claim came from a good, big buyer. 
It is a disgrace to the industry to say so, but it is true. And in 
this claim of the wholesalers for half of 1 per cent in place of 
the former swell guarantee—and note that the buyers are mak- 
ing little or no effort to retain the old swell guarantee, but are 
working hard for this half of 1 per cent—when the buyers de- 
mand this, will the canners have backbone enough to refuse the 
demand? Every mother’s son of them will cast a side glance at 
his fellow-canners in the fear that the other fellow will grant 
the allowance, for not one of them has the smallest particle of 
faith or trust in another canner, and if anybody, anywhere, says 
that any canner, any wkere, has granted the allowance, all will 
rush forward with it, although every canner knows that it is an 
outrage and a grave injustice. And so it will become a cusiom. 


Secretary Gorrell, merely as a joke, said to a number of 
leading canners sitting near him during the meeting: “T’l! tell 
ycu what to do: you pay this half of 1 per cent into the N. C. A. 
and we will take care of all swell claims, and this will pay vour 
membership dues, also.” We say it was said as a joke, but the 
proposition is so sound that it soon spread about and got general 
approval. The canners are going to give this half of 1 per cent 
to the buyers anyhow; why not give it as membership dues in 
the N. C. A., and then have the Association settle all swell 
claims? This would furnish the Association with ample funds 
for all purposes, rid the individual canner of a question that is 
always fraught with dynamite, and save the temper and feelings 
of all parties, and at the same time guarantee square treatment 
to everyone. Let’s forego the joke and make it the policy of the 
Association and of the industry, thereby killing two birds with 
one stone, settling a troublesome question and securing a large 
membership and ample funds for all purposes. 


REPORT OF THE CANNERS’ CONFERENCE COMMITTEE 
National Wholesale Grocers’ Association 
St. Louis, May 15-18, 1923 


URING the past year the most particular activity of the 

Canners’ Conference Committee was the further consid- 

eration of the problem confronting the packers and the 
wholesale grocers regarding spoiled canned foods. Three mect- 
ings of the Conference Committees have been held. 


During the Convention of the National Canners’ Association 
there was held, on Tuesday, January 23, 1923, a Conference 
Meeting of the Committees of the two Associations, the National 
Wholesale Grocers” Association and the National Canners’ As- 
sociation, at Atlantic City. Several hours were devoted to this 
subject. 


The Chairman of your Conference Committee was unable 
to be in attendance, and Mr. S. W. Seeman, of your Conference 
Committee, acted as Chairman of your Committee. Mr. W. C. 
Leitsch, the active Chairman of the Canners’ Conference Com- 
mittee, and Mr. M. C. Gardner, of Kansas City, was elected 
Chairman of this Conference. 


_ During the course of this Conference there was also sub- 
mitted the report of the Special Committee which had in charge 
the matter of the revision of the canned foods weight list. The 
work of your Association was in the hands of Mr. C. E. Wilcox, 
of Chicago, who represented the wholesale grocers. This report 
has been published by both of the Secretaries of the respective 
Associations in tentative form. Since this publication experts 
representing both associations have been rechecking the tenta- 
tive list, item by item, so that when the final list is published, 
which we hope will be in the near future, it will be accurate 
and fully representative. 


Following this, there was brought up by Mr. Seeman the 
question of adopting, in the uniform contract, a cash allowance 
for swells as a substitute for the present practice that prevails 
Sagara and returning swells, and adjusting credits at a spe- 
cific date. 
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From the canners there were submitted certain tentative 
figures as the experience of canners upon a basis of swell losses 
upon various commodities. These losses varied, as shown by 
the report of the canners, from one-fifth to one-half of 1 per cent. 


It became evident that no basic data was obtainable from 
the wholesale grocers, and the final outcome of this Conference 
was a resolution, which prevailed, authorizing the officers of 
the two Associztions to continue the collection of such definite 
data as was obtainable, to be presented at the National Whole- 
sale Grocers’ Association Convention in May, 1923. 


Following the Atlantie City Conferences, a questionnaire 
was sent out by the office of the National Wholesale Grocers’ 
Association, which brought forth the general information that 
the wholesale grocers had not retained sufficient data upon the 
subject of swells to intelligently give the questionnaire consider- 
ation. This questionnaire was sent out to hundreds of wholesale 
grocers all over the country, and the general results of this 
questionnaire show that the wholesale grocers believe that swell! 
allowance varies upon different commodities, as has been shown 
by the report of the canners themselves. The general consensus 
of opinion, as formulated through these questionnaires, is that 
a swell allowance would have to be based upon different commod- 
ities and would range anywhere from % to 1 per cent to as high 
as 2 per cent upon certain items. 


Since this Conference the Bureau of Chemistry of the De- 
partment of Agriculture has issued regulations declaring it to 
be a violation of the Food and Drug Act to ship in interstate 
commerce any foods which have deteriorated and which are unfit 
for human consumption. Similar laws have been enacted or reg- 
ulations issued, and are now in force in a number of States and 
municipalities. 


This further complicates the handling of swells for allow- 
ance, and would seem to demand co-operative action upon the 
part of wholesale grocers and the canners, that they may arrive 
zt some common ground upon which an allowance for swells can 
be made, which allowance will apply against the original invoice 
und the original shipments at the time made, and which will 
be in lieu of all further claims, excepting unusual losses, for 
which arbitration must be provided in the event that the buyer 
and seller cannot come to a mutual agreement. 

But it would seem that the problem cenfronting the two 
Associations is to meet upon a common ground and arrive at 
a proper percentage of allowance upon various commodities so 
that what would be fair for the fruit canner will be equally fair 
for the vegetable canner; what is fair for the canner of smal! 
fruits, berries, etc., would be equally fair for the packer of sea 
foods. Unquestionably the various commodities will have to 
be given consideration and a sliding scale of allowances will 
have to be arrived at to care for the swells that will always con- 
tinue to be a part of the canning and distribution of food prod- 
ucts. 

With this in mind, a Conference Meeting of the two Asso- 
ciations was held yesterday, with results that will be reported 
in detail. 

Then, there are the problems of the jobber in the matter 
of the handling of his allowances through the retailer, who must, 
of necessity, be protected. Further announcements of interest 
will be made on this subject. 


R. A. HORR, Chairman. 
A FRUITLESS COUNTRY 


UT off from supplies of fruit which were normally re- 
( ceived while a part of the monarchy, Austria has de- 
cided to plant 5,000,000 young fruit trees throughout 


various parts of the lower province. In order to develop an 
interest in fruit growing model fruit gardens will be laid out 
and pomiculture will be taught in the public schools, Consul 
Heingartner, Vienna, informs the Department of Commerce. 
The newly acquired fruit trees will.be planted along the pub- 
lic roads, and already nearly half a million trees have been 
used for this purpose. Austria, in former times reieived its 
fruit supplies from Hungary, South Tyrol, and other parts of 
the former empire and is now obliged to import large quant- 
ities of fruit. In pre-war times, it was not found profitable to 
cultivate fruit trees on a large scale while Austria was a part 
of the monarchy, but now it is realized that every possible 
effort should be made to increase home fruit production. 
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Canners 


Salt 


Just Right F or Seasoning 


THE COLONIAL SALT COMPANY 
Akron, Ohio. 


Atlanta Buffalo Chicago 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 
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Meeting of the Board of Directors 


National Canners’ Association 
Washington, D. C., May 23rd and 24th. 


HE Board of Directors of the National Canners’ Associa- 
| tion met in Washington on Wednesday, May 23rd, and 
Thursday, May 24th, 1923. 

Present: 

James A. Anderson, President; Royal F. Clark, First Vice- 
President, and the following Directors, some of whom were 
filling temporary appointments on the Board: 

James A. Anderson, Utah; L. S. Argall, Iowa; George 
L. Bacon, Colorado; Leonard A. Woolams, California; E. E. 
Chase, Caliornia; C. C. Dawson, Nebraska; J. J. Deady, Illi- 
nois; W. E. Elwell, Maine; H. L. Herrington, Utah; lra Hutch- 
ings, Oregon; J. W. Hutchinson, Wisconsin; E. H. Kennedy, 
California; Philip Larmon, Illinois; H. E. MacConaughey, Cali- 
fornia; Laurence Meulendyke, New York; John S. Mitchell, 
Indiana; A. W. Wettengel, New York; R .E. Francis, Florida; 
W. R. Roach, Michigan; C. H. Sears, Ohio; John S. Souders, 
Indiana; D. H. Stevenson, Maryland; W. B. Stokely, Tennes- 
see; Richard Stringham, Utah; William H. Taylor, Minnesota; 
B. W. Weller, Ohio; W. W. Wilder, Ohio; F. Hall Wrightson, 
Maryiand, and Charles A. Yunker, Wisconsin. 

By invitation of President Anderson, the following presi- 
dents of other canners’ associations attended the meeting: 

Robert Dickinson, Illinois Canners’ Association; J. W. 
Hill, Western Canners’ Association; W. S. Parker, Utah Can- 
ners’ Association; E. M. Records, Tri-State Packers’ Associa- 
tion; Clarence Turmail, Indiana Canners’ Association; Arthur 
Hamilton, Ohio Canners’ Association. 


Secretary Gorrell presented the resignations of the fol- 
lowing members of the Board owing to their inability to be 
present: George A. Eastwood, R. S. Shriver, R. M. Barthold, 
Ralph Polk, and James Moore and the following were duly 
elected to serve temporarily in their stead—J. J. Deady, Leon- 
ard Woolams, R. E. Francis, and A. W. Wettengel. 

Also the resignations of C. T. Wrightson and L. R. Har- 
denbergh were tendered which resignations were accepted by 
the Board and F. Hall Wrightson was duly elected to succeed 
C. T. Wrightson. 


In following opening the meeting, President Anderson 
spoke of the death of Mr. William C. Leitsch and the great 
loss to the canning industry. As a tribute to. Mr. Leitsch, 
he asked that all present rise and remain silent for the period 
of one minute. 

President Anderson outlined at length the policies of the 
organization under his administration. 

Secretary Gorrell read the following report of the work 
of the Association since the Atlantic City Convention: 


REPORT OF SECRETARY AND TREASURER 


HE National Canners’ Association is confronted with a 
big proposition. This proposition is to make the can- 
ning industry and the consuming public realize the 

amount of valuable and authentic information favorable to all 
kinds of canned foods that has been secured through its efforts. 
The expense of properly getting before the minds of the con- 
sumers the healthfulness and nutrition of canned foods is a 
mere bagatelle compared with the value of the results that 
would inevitably follow. 


The officers of the Association are charged-with the duty 
of making a proper presentation of this situation so that each 
individual canner may feel that he has his own personal re- 
sponsibility for the success or failure of the future of the 
canning industry. 


The needs may be divided under three heads, as follows: 

First: The canning industry today needs an interpreter 
and, in some cases, a defender that will always be on the job 
to see that it gets a square deal in the minds of everyone of 
the one hundred and ten million consumers in the country 
That interpreter and defender through the medium of the 
great press (daily, weekly and monthly) could reach the en- 
tire consuming public. 


Second: The National Canners’ Association as now or- 
ganized has already done much preliminary work, scientific 
and otherwise, and has already collected a large reservoir of 
information which, if distributed insistently, persistently and 
through the right channels, should be the means of creating 
more favorable public opinion toward the industry. This is 
the work that the Bureau of Information should do. Informa- 
tion on hand would be of great assistance to scientific and do- 
mestic writers, and needs to be put into shape so that it will 
be easily accessible. The expense of assembling this informa- 
tion will not be large and plans are practically complete to 
handle it in an intelligent way. For years the canners and 
those who are interested in the industry have been sending 
to this office all unfavorable comments on canned foods which 
appear in newspapers, magazines or periodicals. About two 
months ago a general letter was sent out to canners, supply 
men, brokers and distributors asking that all favorable pubh- 
licity on canned foods also be furnished this office. All of 
this information, including the vast number of publications 
which the Association receives, is being gone over carefully 
and indexed so as to be readily accessible whenever needed. 
This work at present is being done by the executives of the 
Association, but when the contemplated plan is installed it 
will be handled entirely by one person. 

Third: As it now stands the magnificent work that the 
National Canners’ Association has already done is lying more 
or less fallow, awaiting such addition to the organization as 
will provide for the most complete dissemination of its work 
and findings. In other words, such a Bureau of Information 
as we recommend would be needed for the completion of the 
National Canners’ Association’s work. 


National Canners’ Association Policies. 


The National Canners’ Association has been in existence 
since 1907. At times its policies have been misunderstood, 
many times criticised and often questioned. Time, however, 
has demonstrated the wisdom and foresight which dictated 
these policies. Some of those who are responsible for it have 
gone to the Great Beyond. However, many remain to share 
in its benefits. 

Those who once doubted cannot now question the wis- 
dom of the Association’s policies since its organization. It 
only remains for each canner to do his share and the returns 
will come to him in no uncertain manner. 

The Association has always been a constructive force. It 
has set ideals and standards which could not have been at- 
tained in any other way. 

The canning industry is subject to attack from many 
sides. It can be attacked much more easily than it can be 
defended. Let us take an illustration: 

A family is suddenly taken sick. Doctors are called. In 
diagnosing the case it is found that canned foods of some 
sort have been consumed. Through a lack of precise medical 
knowledge, or incorrect diagnosis, word is given out that 
canned foods are responsible. Possibly several people die. 

Several people dying suddenly constitutes in the eyes 
of the press an atom of news. The agencies of death are de- 
scribed in detail and the doctor’s diagnosis that canned foods 
are responsible is given, to the detriment of the whole in- 
dustry. In such a case, of what value are all the careful scien- 
tific investigations and findings of the National Canners’ As- 
sociation. How is that detrimental impression going to be 
wiped out of the consumer’s mind? Can the newspapers be 
appealed to and the false statement be corrected, and if so, 
to what extent does such correction change the mind of the 
reader who read the original news item? 

To the reader it is not nearly as interesting to read a re- 
traction of a cause of death, exonerating canned foods, as 
it was to read the original item reporting the death. The 
suspicion still lingers. It is human nature to continue to 
doubt. 

The constructive way to avcid and overcome such ad- 
verse press notices is to disseminate precise and definite in- 
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formation of a constructive kind regarding the industry, to 
every avenue of the press, and to the public at large. Put 
it this way—if the public today knew as much about the 
wholesomeness and purity of canned foods as the canners 
themselves know, it would be impossible to frighten them by 
news items in which canned foods are falsely charged. 

The big problem is to have the public at large know 
as much about the canning industry and have as much faith 
in it as the canner himself. That is the function of a Bureau 
of Information. 

One more illustration for the need of such a bureau: 
Take the vitamin question as it exists today. Think of the 
immense amount of mis-information, the great amount of 
loose advertising that the vitamin question has had. Think 
of the confusion of the consumer regarding the whole sub- 
ject. And then, on top of that, remember how canned foods 
have almost unconsciously been put on the defensive by ree 
son of the assertion that the application of heat to food has 
a tendency to reduce its vitamin content. Think of the great 
opportunity there is for defending canned foods in this case 
through perfectly legitimate channels, and to prevent the con- 
sumer from forming a wrong impression about canned foods 
on this one point. 

Here is a distinct case in which the work of the Na- 
tional Canners’ Association is bound to be valuable only in 
proportion to the proper publicity it can receive. 

U. S. Public Health Service Exhibit at American Medica! 


Association Qonvention. 


It is of especial interest at this time to know that an ex- 
hibit is being prepared by the United States Public Health 
Service for the annual convention of the American Medical 
Association which will convene in San Francisco during the 
coming month. The exhibit deals both with the general 
subject of ptomaine poisoning and with the general subject 
of botulism. The particular phases of the various subjects 
that have been selecied for illustration are fortunate in them- 
selves. This exhibit therefore will be of value as a matter 
of general information and in bringing to the minds of the 
many physicians who will see it the exact status of the ques- 
tions with which it will deal. Since the exhibit will portray 
the facts relating to these matters, it cannot but be ad- 
vantageous to the canning industry. 

Ingenious and striking methods of display have been de- 
veloped for this exhibit which in themselves will attract great 
attention to it. For instance, one of the heat penetration 
eurves of the Research Laboratory will be illustrated by a 
board of appearing and disappearing lights, such as is some- 
times used with street signs. The same device will be used 
to illustrate the ideal botulinus curve and the extension of 
this curve that has been suggested by Dr. Bigelow to show 
the influence of altitude on the time necessary to destroy 
botulinus spores when heated in boiling water. This curve 
presents a striking argument for the necessity of using a 
pressure cook except with acid products such as fruits and 
tomatoes. 

Outline maps of the United States will also be exhibited 
showing the distribution of B. botulinus in nature and there 
will also be shown a relief model illustrating the influence 
of altitude on the distribution’ of B. botulinus in the soil. 


Changing Attitude of the Press. 


The enormous amount of scientific research, both tech- 
nologeal and physiological, has had its effect on the press 
and writers of this country. Careful thinkers cannot fail 
to be impressed with the serious manner in which the Na- 
tional Canners’ Association has approached every problem 
which the manufacture of foods presents. ‘The industry was 
the pioneer in establishing a technological laboratory, and 
their example has been followed by numerous other industries. 
The frank manner in which the physiological work has been 
handled has compelled the appereciation of every thinking 
writer of this country who has come in contact with the same. 
The canners went after the truth, regardless of whether it 
hurt or helped. 

By way of further dissemination of this information, a 
policy has been inaugurated of getting into closer touch with 
the editors of the newspapers and magazines of the country. 
to acquaint them with the fact that the National Canners’ 
Association is a source of authentic and interesting news, in 
connection with the canned foods industry. 


Membership. 


The membership.of the National Canners’ Association 
is nearly three times as large as it was this time last year. 
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The increase of membership which followed the meeting of 
the Board of Directors last fall is responsible for this. This 
increase was largely brought about by the Directors them- 
selves and it is earnestly hoped that the results of this Di- 
rectors’ meeting will be as marked as that of the October 
meeting. 

The question of membership is an exceedingly important 
one for the larger the membership the greater can be the 
reducton of dues. There is a desire on the part of everyone 
to see these dues reduced and, if the membership can be ma- 
terially increased during the present year, such a reduction 


may almost be assured, provided unforseen conditions do not 
arise. 


Investigations of Alleged Ilness. 


There has been a large increase in the nuinber of cases 
investigated since January Ist, 1823, as compared with tlie 
same period last year. These investigations cover nearly all 
of the canned products and no branch of the industry nor 
the most careful canner is exempt. These cases come vut of 
the blue sky, just like a fire or a flood, and, under the preseni 
policy, they are investigated by the Association free of charge 
to the member, but, in case suits have been docketed, the 
canner is compelled to bear the expense of defending the 
same. - 

It is recommended that the Board of Directors seriously 
consider including in the membership service the actual cost 
of the defense of these eases. The reason for this is two- 
fold: First, any judgment recovered against an individual 
canner damages the whole industry. Second, despite the abil- 
ity of lawyers, that canners may retain to defend these cases, 
the practice is one which should be handled only by lawyers 
specializing in food law. A striking example of this is a 
judgment obtained recently against a canner, which the estab- 
lished a most dangerous precedent in the court. This is 
not intended to reflect upen the manner in which a particular 
case is conducted, but there is no doubt but what the Asso- 
ciation is better prepared, on account of its familiarity with 
cases which have already been tried. to give precedents which 
would fully inform the court of the construction of the law as 
expounded by other courts. The expense of this would not be 
large, as is shown by the attached memorandum. 


Oorrection of Mis-Statements in Literature, 


The Association is laying great emphasis on the import- 
ance of bringing to the attention. of editors and writers the 
truth about canned foods, and has met with considerable 
suecess in securing the correction of mis-statements occur- 
ring in the press, text-books. and in other literature. The fol- 
lowing examples will probably suffice. 

Very widespread and prominent publicity was given to 
an outbreak of alleged food poisoning attributed to canned 
spinach in a New York family. The investgiation made through 
the Association proved that the case was one of coal gas poi- 
soning and nearly every newspaper which was asked to pub- 
lish a corrected statement of the case did so promptly. 

A well-known text-book on physiology contained certain 
unwarranted statements in reference to canned foods. The 
matter was taken vp with the author and following is an 
extract from his reply: 

I am distressed to think that I may have cast un- 
justified aspersions upon your enterprise. Your let- 
ter shall go on file as a memorandum for the fifth 
edition, but unfortunately there will be a lapse of 
at least two years before the revision. I am glad 
to be set right in regard to the lead. and there is, 
of course. no good excuse for suppositions introduced 
by the phrase “has been suspected.’’ My intention 
has always been to vromote confidence in canned 
foods and to argue against the alleged dangers. 

One of the best known text-bocks on foods contain cer- 
tain statements regarding ‘the industry which were not in 
accordance with present practices and which were hurtful to 
the industry. In resnonse to our letter calling the author’s 
attention to these statements he replies in part as follows: 

I shall have pleasure in reading the mass of ma- 
terial you have sent to me. for which accept my 
thanks, and using such as may be deemed necessary 
in my future writings on the subject. 


Coding. 


Since the Convention the Secretary has made a trip to 
the Pacific Coast. having in mind particularly the intro- 
duction of a proper and reliable coding system which would 
enable the canner to more certainly identify and give a history 
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of his pack, should he be called upon to defend the same in 
court, either in a seizure or a claim for damages from alleged 
illness. The Court of Appeals of the Northwestern District of 
the United States has recently rendered an opinion that the 
Government would be entirely right in its enforcement of the 
Food and Drugs Act in requiring the destruction of an entire 
shipment of parcel if it was found to contain even one can of 
decomposed food. This decision is so broad and so sweeping 
that, unless it is revised by a higher court, it absolutely be- 
comes necessary for the individual canner to create parcels 
out of portions of each day’s pack. It is recommended that 
these parcels do not exceed 1,000 cases. Then, should there 
be a seizure, we are advised the court would be compelled 
to recognize each coded lot as a separate parcel, and each 
parcel could be released or condemned on its own individual 
merits. 

There are also a number of other reasons for coding 
which are enumerated below: 

Under-processing or over-processing. 

Poor adjustments or faulty operation of closing machine. 

Carelessness of warehouse employes, where varieties be- 
come mixed. 

Error in preparation of brine or syrup causing a cer- 
tain batch to be too sweet or salty. — 

Experimental runs. 

Identifying different grades. 

Adjusting complaints regarding canned foods put up by 

some other packer. 

Alleged illness. 

Imperfection in raw products. 

Failure of a filler to operate properly. 


Data on Swells. 


The Secretary’s office has collected a lot of valuable data 
on the amounts of money that have been paid by canners 
for swells. This is compiled from the records of canners 
covering in most instances the period of ten years. This 
data disproves the necessity of the demand of the distribu- 
tors for such a large amcunt as one-half of one per cent. 


Net Weights. 


The preliminary net weights which were published by 
the special committee have been revised, and a report of this 
revision will be presented to the Board of Directors. 


Finances, 


The expense of the Association should and will be closely 
guarded. The condition of the times does not warrant the 
expnditure of any sum of money that can possibly be avoided. 

This report has already fully touched on the general 
Bureau of Information covering the work with the press, 
physicians, health boards and food officials. A definite plan 
for informing the physicians would seem to be the endow- 
ment of a chair at some well recognized medical school for 
the purpose of disseminating the valuable information ob- 
tained through the scientific studies conducted at Harvard 
University, University of California, Leland Stanford and the 
University of Chicago. This is a delicate subject and must 
be handled in an ethical manner. The Association could do 
the industry no greater harm than to attempt in any way to 
commercialize the findings of these scientific organizations. 
They are not proper subjects for commercialization and the 
truth of this statement can be established beyond question if 
the results of efforts of other industries to commercialize 
scientific research are studied. 

The vitamin question has been commercialized. Doubt- 
less manufacturers have temporarily cashed in on this com- 
mercialization, but a reaction has already set in and when the 


final results are shown there can be no question as to what 
they will be. 


Visits to State and City Food and Health Officials. 


In connection with our work with health officials and 
food officials it seemed best for the Association to inaugurate 
this work by a preliminary, personal visit to the various offi- 
cials, and a start on this work has already been made. 

During the past two weeks food and health officials in 
the following cities have been visited: Buffalo, Rochester, 
Syracuse and New York City, and Newark, N. J. 

In each case the reception has been courteous and in 
most cases distinct interest was shown in the work of the 
Association. The officials indicated their desire to receive 
copies of any literature that has been published regarding 
the research work of the Association, particular interest be- 
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ing manifested in that work and in the investigation of ill- 
ness attributed to food poisoning. 

On account of the recent official rulings against the re- 
turn of spoiled canned foods, an important purpose of these 
conferences will be to point out to these officials the dis- 
tinction between “swells” and spoiled foods. 


Safe Sterilization Processes. 


In the bulletin to canners entitled ‘‘What Every Canner 
Should Know” it was announced that the Research Labora- 
tories would publish safe processes for all kinds of canned 
foods which might be subject to infection with B. botulinus. 
This work has been nearly completed and will shortly be pub- 
lished in bulletin form. 


Quality. 


The earliest and most insisteut effort that the National 
Canners’ Association has constantiy worked upon is the ques- 
tion of quality. That the canning industry is putting up 
better products today than ever before cannot be gainsaid, 
and this is done not alone for ethical reasons, but because 
it pays. The work of the Raw Products Bureau is directed 
to the improvement of the quality of the products delivered 
to the cannery; the work of the Research Laboratory to the 
completion of the cannery operations and processes in such 
an efficient manner as to assure improvement in the finished 
product. Can any canner recall, except during the dark days 
of deflation, a time when the quality pack manufacturer could 
not sell his goods at a profit? It is not intended to be a re- 
flection on those who have not affiliated with the National 
Canners’ Association to make an assertion that the mem- 
bers of the National Canners’ Association are largely quality 
canners. 

It is not intended as a preachment to say that the Na- 
tional Canners’ Association executives deserve any credit for 
this condition, but it does forcefully bring home the fact that 
these canners, believers in quality pack, have supported the 
Association and reflected through it their views and practices. 


Additional Section Meetings. 


At a meeting of your Board at Atlantic City in January, 
considerable sentiment developed for more frequent meet- 
ings of the Sections. Meetings of the Corn, Pea and To- 
mato Sections have already been held and the results seem 
to justify the experiment. Following the plan of these meet- 
ings it was-ordered that the president appo'n: the chairmen 
of the various Sections as vice-presidents of the Association. 
This has been done and the Section meetings held were un- 


“der the guidance and direction of the respective chairmen 


acting as vice-presidents of the National Association. 


Railroad Situation. 


The railroad situation still remains in rathe1 an unsatis- 
factory conditoin, and, with the incerased amount of freight 
to handle, the roads are generally lacking in equipment both 
in the way of motive power and rolling stock. This has caused 
a rapid shift from time to time of the rolling stock to sec- 
tions of the country which are in distress with the result 
that considerable confusion arises in the districts from which 
the cars are taken. The Association has been keeping con- 
stantly in touch and in many cases has been able to render 
valuable service. This situation offers a problem  requir- 
ing close personal attention. 


Simplification of Containers. 


The Department of Commerce has been active under 
Secretary Hoover is simplifying and reducing size and shapes 
of manufactured articles, containers, etc., and in connection 
with the canning industry, called a conference recently at 
which standing committees of different industries were ap- 
pointed on standardization of shipping containers used by the 
respective industries. Co-operating with this work, the Na- 
tional Canners’ Association sent cut questionnaires to the 
canning industry asking reports on size and types of wooden 
containers used and has received nearly 700 replies which are 
now ready to be placed in the hands of the general committee. 

Establishing the Canners’ Viewpoint with Agricultural 


Research Agencies. 


Through the work of the Bureau of Raw Products Re- 
search rapid progress is being made in engaging more effec- 
tive attention to the production problems of the industry on 
the part of the Federal and State public research agencies. 
Contracts with the United States Department of Agriculture 


June 4, 1923 


and with the State Agricultural Experiment Stations have 
been extended. A number of definite research projects have 
keen undertaken by these institutions as a result of the work 
of the Bureau. : 

Approximately thirty-five million dollars a year from pub- 
lic funds are devoted to agricultural research and education. 
This work covers the study of soils, fertilizers, control of in- 
sects injurious to crops, plant diseases, creation of new and 
improved varieties of fruits and vegetables through breed- 
ing, the introduction and testing of new varieties from all 
parts of the world, and countless other activities all having 
for their purpose the improvement of American agriculture. 
The Bureau of Raw Products Research is bringing to the ser- 
vice of the canning industry the research results of these 
large public expenditures. 

Research on crop improvement is carried on mainly 
through the various Bureaus of the United States Department 
of Agr:culture and through the State Agriculture Experiment 
Stations. Heretofore the work has sometimes been completed 
and information secured of value to the canning industry, but 
with no agency for bringing such information to the atten- 
tion of canners its value was largely lost. The canning in- 
dustry, on the other hand, has production problems of vital 
importance, but with no organized method for bringing these 
to the attention of the State and Federal agencies there has 
been little likelihood of the canners’ crop problems being 
made the subject of serious study. 


Utilizing Public Research Through the Raw Products Bureau. 


Through the Raw Products Research Bureau these con- 
ditions are being changed. The importance of canning crops 
as a definite and important phase of the agricultural problem 
of the nation is being established in the minds of agricultural 
scientists and farm leaders. 


Increasing Realization of Importance of Canning Crops. 


The result is that these fruit and vegetable crops are re- 
ceiving a larger measure of attention than they formerly 
received. The Experiment Station and Government scien- 
tists are beginning to recognize the production problems 
of the canners and of the grower of canning crops, and to 
realize the importance to the public and to the farmer of a 
sound and prosperous canning industry. 


Co-Operation with Local Canners’ Associations. 


In developing contacts with the State Experiment Sta- 
tions the plan has been followed consistently of’ co-operating 
us fully as possible with the State canners’ association.s Fol- 
lowing conferences with the director of the Raw Products 
Bureau committees of local canners groups have been or- 
ganized in Michigan, Ohio, Illinois, California, Lowa, New 
York, Wisconsin, the Pacific Northwest and Utah. 


Pacific Coast and Utah Crop Improvement Plan. 


Field studies have also been carried on this spring in 
California, the Northwest and in Utah. Conferences were 
held in these sections with the experiment station directors 
and with committees of the local canners’ associations, and 
plans prepared for extending the research service of the agri- 
cultural colleges and experiment stations of the States in- 
volved, through co-operation with the canning industry. 


Research Laboratory. 


Since the Atlantic City Convention the Research Labora- 
tory has made some progress in each of the matters it has 
on hand. 


Canning Plant Processes. 


The laboratory is continuing its work on this subject 
and has given out a process for spinach in rotating pressure 
cookers that has been approved by the California State Board 
of Health. The ideal botulinus curve made public some 
months ago has been calculated into factory processes, and 
charts have been prepared that give us directly the process 
necessary to destroy the most resistant botulinus spores in 
foods whose heat penetration has been studied. The data on 
heat penetration are now being assembled with the charts re- 
ferred to. This data, together with the thermal death time 
work mentioned above, will make it possible to suggest 
processes much more intelligently than we could do hereto- 
fore. 

Preliminary suggestions regarding the processing of peas 
have been made to the California canners, and about the end 
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of this month additional data will be available that will make 
possible a public statement regarding the processing of peas. 
This will be followed by individual statements regarding the 
leading staples, which will be issued one at a time before 
their packing begins. 


Hard Water. 


During the summer of 1922, a systematic study was made 
of the influence of hard water on the hardness of certain vege- 
tables. This work was devoted chiefly to peas, but was also 
extended to ripe beans of several varieties, string beans, corn 
and beets. The work was made so comprehensive that the 
laboratory is now able to analyze a sample of water and de- 
termine from the analysis whether the installation of a soften- 
ing system would be advisable. A study was made of the in- 
fluence of varying amounts of calcium in salt on the hardness 
of the vegetables mentioned. As a result we now know the 
maximum amount of calcium which the canner should specify 
that his salt should contain. A preliminary statement regard- 
ing this work was made at the meeting of the Pea Section 
at the annual convention of the National Canners’ Association 
and a full report has been prepared for a bulletin of the 
Research Laboratory which is now in press. 


The Influence on Canned Foods of Industrial Wastes in the 
Water Supply. 


A member of the National Canners’ Association found 
an abnormal flavor in his peas that made them unmerchant- 
able. The taste was not apparent when the peas were cold 
and so was not noticed during the packing season. When 
the peas were hot, however, the taste was decidedly objec- 
tionable and led to their rejection by consumers. Samples 
were sent to the laboratory and led to an intensive investi- 
gation, in which it was found that the abnormal fiavor was 
caused by the effluent from a by-products coke plant in con- 
junction with the chlorinating process to which the water 
was subjected by the city. The coke palnt was located a num- 
ber of miles from the canning plant on the shores of the 
stream from which the water supply was taken. The in- 
vestigation made by the laboratory definitely fixed the re- 
sponsibility for the flavor. This evidence was brought to the 


' plant to discontinue the contamination of the water. 


June 4, 1923 


attention of the proper state officials who required the coke 
At the 
time mentioned the canning plant uused the regular waiter 
supply of the city in which it was located. Heretofore we 
have always assumed that the water supplies of our cities 
were potable and hence entirely suitable for the preparation 
of canned foods. This experience has shown us that the re- 
cuirements of canners are higher than those of the general 
public and it is important that all public water supplies which 
are used by canners should receive more careful attention. 

A detailed report of this investigation has been prepared 
as a circular of the Research Laboratory and is now in press. 


Black in Corn. 


An intensive investigation of corn black has been con- 
ducted. Further study will be made this year of the details 
of methods of coating the caps of cans. These methods have 
been greatly improved and experimental packs will be put up 
this summer numbering several million cans. Thu sfar we 
have no reason to hope that iron sulfide black can be entirely 
eliminated from canned corn. Substantial progress has been 
made, however, in reducing the amount of black and it is 
believed that the work planned for this summer, preparations 
for which are now in progress, will add substantially to sur 
information on this subject. 

The Influence of the Canning Process on the Vitamin Content 


of Food, 


At the last meeting of the National Canners’ Association, 
it was voted that the study of this subject should be under- 
taken during the present year, provided funds were avail- 
able. A collaborative study of this question has been arranged 
by the Research Laboratory of the National Canners’ Asso- 
ciation and the Department of Physiological Chemistry of 
Teachers’ College of Columbia University. This is an ad- 
vantageous arrangement from every standpoint. It brings 
to bear on the work the technological experience and knowl- 
edge of the research laboratory, the co-operation of the mem- 
bers of the Association at whose plants the foods used in 
exper:mental work will be packed, and the experience and 
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knowledge of the subject of vitamins of Dr. Eddy and his 
associates of Columbia University... The results of the in- 
vestigation will be published jointly from the two laboratorics. 


Perforations and Springers in Canned Fruits. 


It is believed that fundamental progress in our knowl- 
edge of this subject has been made by the information se- 
cured by the Research Laboratory during the last year with 
regard to the relation of oxygen in the formation of springers 
and perforations. It has been found that the elimination of 
air by means of boiling from the water and syrup added 
to fruits is important. The reason for the advantage of 
soaking apples in brine has also been determined. A pre- 
liminary paper regarding this matter was read by Dr. Kchman 
of the Research Laboratory before the Fruit Section at the last 
“meeting of the National Canners’ Association, and a brief 
paper giving the latest results was published in the last num- 
ber of the Journal of Industral and Engineering Chemistry. A 
reprint of this paper is being mailed to all members of the 
Association. The technological data relating to it will also be 
offered for publication in the trade papers. 

During the summer this work will be extended to other 
fruits in experimental packs to be put up in several canning 
districts. 


Advisory Committee to the Research Laboratory. 


Something more than a year ago at the request of the 
Research Laboratory, the National Research Council appointed 
an Advisory Committee from among the leading men in sev- 
eral branches of scientific work. Nearly all of these men 
are members of the faculty of some of our largest colleges 
and universities, so that through the committee we are 
brought into closer relations with those institutions. Thus 
far the functions of this committee have been limited to occa- 
sional conferences by the director of the Research Laboratory 
and individual members of the committee. These confer- 
ences have been of distinct value. It is believed that the com- 
mittee will be of much greater assistance to the laboratory 
by having occasional meetings at which they can study to- 
gether the work of the laboratory and make suggestions re- 
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garding the work that has been done and plans for future 
work. The expenses of such a meeting will be limited to the 
traveling expenses of the members of the committee. An 
effort was made to hold a meeting in April, but could not be 
consummated, and the plans of individual members of the 
committee now make it impossible to hold a meeting until 
September, when it is planned that the committee will meet 
in the laboratory. 

Chairman Clark of the Canned Foods Week Committee 
reported on Canned Foods Week. However, there was not 
time to complete this report before the luncheon hour. 

At one o’clock the Board adjourned to partake of an 
informal luncheon and was adressed by Secretary Hoover at 
the Powhatan Hotel. 

AFTERNOON SESSION 

The report of Chairman Clark of the Canned Foods 
Week Committee was resumed. On motion the Canned Foods 
Week report was ordered printed and distributed. Chairman 
Clark recommened that the President appoint a committee of 
canners to confer with like committee from the wholesale and 
retail distributors and chain stores to formulate plans for 
a permanent Canned Foods Week organization with a further 
recommendation that the work be conducted from the office 
of the National Canners’ Association. 

On motion of H. L. Herrington, Mr. Clark’s recommenda- 
tion was approved and the President was requested to appoint 
a committee of five members. 

Mr. W. M. Smith of Price, Waterhouse & Co., said the 
delay in receiving the report of the survey of the work of the 
National Canners’ Association which his Company is making 
was due to an unusual amount of detail. He said the report 
would be forthcoming within three or four weeks. 

The report of the Finance and Executive Committees was 
read by Mr. Woolams and embraced the following recommen- 
dations: 


REPORT OF FINANCE COMMITTEE 


-g- HE Finance and Executive Committees of the National 
Canners’ Association have reviewed the general activities 
of the Association as reflected through the report of the 
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ZASTROW’S PROCESS ROOM EQUIPMENT 


Zastrow Hydraulic, Steam Impelled a ee a ae Process Crates, Standard 3 & 5 
Circle Crane, radius up to 18 ft. sizes. tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO., Inc. 
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BALTIMORE, MD. 


Steam Boxes 


Elminating Trouble 
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obtained that strict sanitation both to your equipmentand process be- 
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Moreover, sothorough yet withal so gentle is the natural cleaning 
action of Wyandotte Sanitary Cleaner and Cleanser that its harmlessness 
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Secretary and Treasurer, 

The recommendations of this report in reference to increas- 
ing the activities of the Bureau of Information have been ap- 
proved, 

The committees also make the following recommendations: 

That the work already inaugurated of getting in touch with 
State and city food officials and health officers by personal in- 
terviews wherever possible and giving them proper knowledge 
of canned foods be continued, and that there also be a campaign 
of education with these officials so as to get them to fully under- 
stand the difference between springers, or swelled, and spoiled 
canned foods. 

That the present activities in investigating the increasing 
number of cases of alleged poisoning from canned foods be con- 
tinued, 

That there be included in the membership service the actual 
cost of the defense of alleged cases of poisoning so far as the 
employment and payment of attorneys are concerned, and the 
expenses of export witnesses. This additional service to mem- 
bers, however, should be surrounded by safeguards which would 
not in any way involve the Association beyond the services above 
outlined. 

That the industry seriously consider some adequate means 
of coding so that canners can, with certainty, be able to idenity 
and give the history of their packs. 

That suitable arrangements be made with some medical 
university of standing to disseminate the information which has 
been obtained through the scientific research financed by the 
National Canners’ Association so that the physicians of this 
country be made fully cognizant of the findings that have been 
made. 

That the Association continue its campaign of education, 
urging the packing of quality canned foods, as the real success 
of the industry depends on this policy being carried out. 

That the present solicitation for membership be continued, 
and that each member of the Board of Directors be urged to 
make an effort in his territory to see that all eligible canners 
become members of the National Canners’ Association. 

That, in view of the service to the industry in general which 
is being rendered by the Research Laboratory now financed by 
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the salmon canners, an appropriation of $3,000 be voted for the 


‘purpose of defraying the expense of the same, This service 


includes special work or investigations which require the services 
of some one skilled as the director of this laboratory. This re- 
lates more particularly to alleged ptomaine and botulinus cases, 
There is a large territory in the Northwest in which there have 
been a number of cases of illness alleged to be due to eating 
canned foods. These are too remote to be handled by the Chi- 
cago office of the Public Health Service, but nevertheless require 
a skilled investigator. 

That the expenses of the Chairmen of Sections at special 
meetings of the Sections be paid by the National Canners’ Asso- 
ciation as well as the expenses of any specially invited speakers 
attending meetings. 

That the exhibit of the Public Health Service at the con- 
vention of the American Medical Association in San Francisco 
will be a great service to the entire canning industry because 
it will acquaint the attending physicians with the physiological 
research that has been done by the canning industry through the 
National Canners’ Association. 

That the Bureau of Information include x household science 
department. 


(Continued Next Week.) 


GROWING TOMATOES IN DELAWARE 
By C. A. McCue and W. C. Pelton 
Delaware College of Agriculture 


Bulletin 101 


HE ideal soil for the most profitable production of toma- 
toes for canning purpeses is probably a sandy loam, plenti- 
fully supplied with humus, underlain with a well-drained 

clay subsoil. 

The best quick method of obtaining humus for tomato soils 
is to precede the tomato crop with crimson clover. The experi- 
ence of Delaware growers proves that, if judiciously used, a 
field of crimson clover turned under is an excellent place for 
growing tomatoes. 


In the growing of tomatoes it is desirable to provide for 
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We Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 
CRATES 
COOLING TANKS 
TROLLEYS 
STEAM HOISTS 
PICKING TABLES 
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CANNING MACHINERY 


Berlin 


Quality 
Pays 


Continuous Cooker 


Berlin Continuous Cooker 


A new principle has been brought out in this machine. By obtain- 
ing a heat balance between the heat absorbedby incoming cans and 
heat slipping from compartment to compartment. You may at 
will of operator. 

VARY TIME OF COOK WITH CONSTANT SPEED 

VARY TEMPERATURES OF COOK WITH CONSTANT SPEED. 


Made in four sizes any capacity. 


BERLIN CANNING MACHINERY 
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(CORPORATE NAME SCHAEFER MFG. CO.) 


BERLIN, WIS.. U. S. A. 


die No. 30A Automatic 
Strip Feed Press 


pre for one size only with exception of dies. 


This Automatic Strip Feeding Press is adaptable to the 
rapid and economical production of can ends or other 
articles made from tinplate or light sheet metals up to 4’’ 
round or square. The feeding mechanism is entirely au- 
tomatic giving an output of from 60,000 to 100,000 a day 
and is arranged so that change gears may be utilized for 
handling from 3 to 20 cuts to the strip and stock up to29”’ 
in length. The positive action of feed not only allows a 
high capacity, but insures an accurate register for decorat- 
ed work, as on all our automatic presses an improved 
friction brake is provided which does not engage crank- 
shaft until clutch is released. Toprevent damage to dies, 
press is equipped with a recent improvement which auto- 
matically stops the entire mechanism when conditions 
are not entirely regular. Standard equipment includes 
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seme green cover crop to occupy the land after they are har- 
vested. Good catches of crimson clover may be obtained by 
seeding at the last cultivation of the tomatoes. 

The roots and tops of tomatoes contain more fertilizing 
elements than most crops. From the standpoint of economic 
soil management, therefore, the tomato is good for the land. 

The tomato needs a large quantity of readily available plart 
food during the fore part of the growing season and a soil con- 
cition that will keep the plants well supplied with moisture, 
especially during the latter part of the season. 

If other than sod lands precede the tomato, they should have 
brown legumes. 

Tomatoes leave the ground in fine condition for wheat. 

The tomato uses little phosphoric acid and a relatively large 
amount of potash. 

The average amount of fertilizer used per acre in Delaware 
is 550 pounds of a 2-8-5 mixture. 

Nitrate of soda may be used economically as a top dressing 
one the plants have been set in the field from two to three 
weeks. 

The average tomato grower probably uses more phosphoric 
acid than the crop demands. 

A commercial fertilizer that contains from 3 to 5 per cent 
nitrogen, that is quickly available, 5 to 7 per cent phosphoric 
acid and 8 to 10 per cent potash, is recommended for tomatoes. 
Use 400 to 800 pounds per acre, broadcasting one-half the amount 
and using the remainder in the hill. 

Stable manure is most economically applied to the land on 
seme other crop. 

In preparing soil for tomatoes, the object should be, first, to 
build up a moisture reservoir that will hold quantities of mois- 
ture, without free water being present, and, secondly, to pre- 
pare a seed bed that will offer the most favorable conditions 
for the young piants to start in. 

The tomato grower should be critical as to the source of 
his seed. Buy only from reliable seedsmen. “Cannery run” 
seed should not be used. The most satisfactory course for the 
grower is home saving of seed. By this means the tomato crop 
can be steadily improved through selection. Hybrid seed of the 
first generation will give larger yields than either of the parents, 

In crossing tomatoes, varieties of intrinsic worth should 
always be selected as parents. 

The benefit of crossed seeds is lost in the second generation. 

The crossing of tomato varieties for increased yield is a 
sound commercial propositicn. 

The seed bed should be located in a warm, sandy Joam soil 
that has been made rich by the application of well-rotted manure. 

Hog manure is one of the best fertilizers for a seed bed. 

The foundation of a tomato crop is a good, stocky, well- 
grown plant. 

, Plants in the seed bed should be thinned to produce a stocky 
plant. 

Plants that start slowly may be aided by watering with a 
solution of nitrate of soda, using about a thimbleful of nitrate 
of soda to two gallons of water. 

A stockier plant may be obtained by transplanting once be- 
fore setting in the field. 

Spray plants in the seed bed with Bordeaux mixture once 
every ten days. 

In setting plants in the field, the plants must be handled 
in a manner that does not allow them to become dry. 

The seed bed should be thoroughly wet before the plants 
are pulled, and the young plants should never be set in dry soil. 

The proper time to set tomato plants is when the atmos- 
pheric conditions ‘are such as to cause them to transpire but 
little moisture. Such conditions are best obtained upon a cloudy, 
warm, moist day, when little wind is blowing. If the air is still 
and the humidity high, it makes little difference whether the 
sun is shining or not. 

Cultivation should begin as soon as possible after the plants 
are set in the field and should be kept up as long as it is possible 
to go through the rows without damage to either fruit or vine. 

The success of a tomato crop depends largely upon the way 
the plants behave the first three weeks in the field. © 

The average cost of producing and marketing an acre of 
tomatoes in Delaware is $38.61. 

Ai a contract price of $8 per ton, a grower must produce 
4.8 tons of tomatoes per acre before he begins to realize any 
profit on the crop, and the crop cannot be called a profitable one 
unless at least 7 tons per acre are produced. 4 

The cost of production is raised by the canners, forcing the 
grower to wait hours at the cannery before he can unload. 

The tenant farmer must produce a ten-ton crop of tomatoes 
in order to make the growing of tomatoes a profitable venture. 

The grower is under obligation to deliver nothing but sound, 
ripe fruit to the cannery. 
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_ The Division of Horticulture has been testing tomato varie- 
ties for canning purposes for four years. Many factors have to 
be taken into consideration in choosing satisfactory varieties. 

The average yield per acre of all varieties grown was 15.04 
— in 1909; 9.1 tons in 1910; 8.4 tons in 1911, and 15.74 tons in 

Considering yield alone, the leading varieties for the past 
three years have been Shallcross, Favorite, Perfection, Greater 
Baltimore, Success, Great B. B., Magnificent, Stone, My Mary- 
land and Coreless, 

_ Constancy of yield is an important factor to be considered 
in choosing a variety. Brandywine, Matchless, Paragon, Stone 
and Hummer are leaders in this character. 

; The leading canning varieties in the state rank as follows 
in regard to average weight of individual fruits: Coreless, Dela- 
ware Beauty, Magnificent, Red Rock, Success, Matchless, Shall- 
cross, New Century, Greater Baltimore, Perfection, My Mary- 
land, Paragon, Great B. B. and Hummer. 

Varieties vary greatly in regard to adaptability to soil and 
susceptibility to disease. 

A knowledge of the time consumed in ripening 50 per cent 
of its crop is of importance in choosing a variety. The average 
time is 15 days, with a minimum of ten days for Turner Hybrid 
and a maximum of 19 days for Acme and Earliana. The most 
popular canning varieties approach the average. 

Varieties may be chosen so that they present a succession 
of ripening periods through the canning season, thus tending to 
reduce periods of glut in both field and factory. 

Fifty per cent ripe is a fair index by which to judge earli- 
ness or lateness. 

The arrangement of varieties according to season as usually 
published by seedsmen is apparently based on ten per cent ripe. 

Stone, Paragon, Matchless, Red Rock, Success and Dela- 
ware Beauty are the most popular varieties for canning in Dela- 
ware. Probably more acrey of Stone are grown than all others 
combined. 

There is no one best variety for all seasons and all condi- 
tions. The Delaware station recommends Hummer, Great B. B., 
Greater Baltimore, Matchless, Success, Favorite, Stone and 
Brandywine, and suggest that Royal Red be given a thorough 
trial by the growers of the State. Where a very early pick is 
desired, Perfection is recommended, and where a late pick is 
desired, Coreless will probably prove to be the best. 


MARYLAND TOMATO GROWERS STAGE A COME-BACK 
By John S. Dennee 


Agricultural Statistician 
U. S. Department of Agriculture 


center of the country, Maryland growers on the Eastern 

Shore are endeavoring to stage a come-back this season, 
and have, apparently, increased their acreage of tomatoes for 
the canning kitchens 12 per cent over that of last year. Figures 
gathered by the United States Department of Agriculture, co- 
operating with the Extension Service of the University of Mary- 
land, according to the Federal Crop Statistician at Baltimore, 
indicate for 1923 an acreage of 41,630 for manufacture, against 
37,170 last year, 12,190 two years ago, and 44,550 in 1920. In 
1919 the area for manufacture was reported at 57,750 acres, 
and in 1918 at 78,540. Hence it will be obvious that, with the 
indicated acreage in 1923 of 41,630, say 3 per cent more than 
half of the 1918 acreage, Maryland will have to step lively to 
regain the ground she has lost as a producer of tomatoes for 
manufacture. 


Production in 1922 was estimated by the Department of 
Agriculture at 130,100 tons, in 1921 at 42,700, and in 1920 at 
155,900. For these three years average yield per acre is given 
as 3% tons. In 1922 average price per ton paid to growers was 
$14.66, in 1921 it was $12.15, and in 1920, $21.98. The crop for 
manufacture in 1922 was estimated to have a total farm value 
of $1,907,300, the 1921 crop $518,800, and 1920 crop $3,426,700. 


Maryland ranks second this year in tomato acreage for 
manufacture. Indiana leads, with 66,550 acres. California is 
third, with 28,970. It is estimated that the total area in the 
United States in 1923 under tomatoes for manufacture is 262,440 
acres, an increase of 22 per cent over that of 1922. 


Myriads of markets are within easy access of Maryland’s 
truck farms. In the eyes of the wise, Maryland’s canning pos- 
sibilities are enormous. 


D ETERMINED to hold their position as the tomato-canning 
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Illustrating the value of the Mathews system in the storeroom— bringing cases from different 
parts of a plant to a single delivery point 


Gravity Speeds Production and Cuts Costs 


In practically every department of your plant gravity conveying will 
achieve substantial economies in time, labor expense and breakage 


costs. 
more efficiently than the 


The Mathews is the pioneer gravity 
conveying system. Every feature, con- 
sequently, has been more carefully 
developed in the light of long manufac- 
turing experience. This careful construc- 
tion is fully demonstrated by the long 
service the Mathews System renders 
under the most strenuous conditions. 

Delay, breakage and loafing are ruled 
out by gravity conveying. Install the 
Mathews System and you substitute 


There is no other system that can do your conveying tasks 


dependability for unreliability, speed for 
slow uncertainty and low upkeep ex- 
pense for high labor costs. 


The experience of users in virtually 
every line of industry has proved that 
the Mathews Gravity Conveyer pays for 
itself many times over in reduced labor 
costs. Our staff of engineers is prepared 
to recommend just the system you re- 
quire. Drop us a line. 


MATHEWS GRAVITY CARRIER COMPANY 
123 Tenth Street, Ellwood City, Penna. 


Branch Factories: 


Toronto, Canada—London, England 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—New High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis.A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—4 Triumph Power Apple Parers. 
Battery of ten Coons-Mabbett Automatic Parers, complete 
with Tanks, Conveyors, Jack Shaft, Pulleys, etc. 
1—Apple Quartering Machine. 
1—Hand Seamer for No. 1 cans. 
1—American Can can counter 
1—Barrel of Dry Pick up Paste 
200 New No. 10 Cases 
1000 Old No. 10 Cases 
1—15 H. P. Horizontal Steam Engine. 
1—Four-wheel Truck. 
1—Aluminum Cooking Coil. 
Hangers, Pulleys, Shafting, Belting, Link Belt, Sprockets, 
Tanks, Valves, Connections, etc. 
Rose Cliff Fruit Farm, Inc., Waynesboro, Va. 


FOR SALE—Car Load of American Empty No. 2 Cap 
Hole Cans in wooden cases. Canslike new. Will sell for less 
than cost, or trade for spot or future packed canned goods. 
What have you to offer ? Address Box A-1060 care of The 
Canning Trade. 


FOR SALE—3 Cypress tanks 51¢ ft. inside diam., 6 ft. staves 
3”’ thick, 4’ bottoms. concaved to 2%” at center five round 
hoops. 
1 No. 02 Blackmer Pump. 
1 Sprague Ketchup Tester. 
1 No. 4 Anderson Standard Model D Steam Trap. 
1 No. 5 Anderson Standard Model D Steam trap. 
3 Sets Tinned Kopperman Pulp Coils with brass nipples, mounted 
on brass stays. 
None of the above have been used and will be sold at very reasonable 
prices. C. 8. Stevens & Sons, Cedarville, N. J. 


FOR SALE—1 750-can Anderson-Barngrover 
Continuous Cooker for No. 214 and 3 cans; in good 
condition. Used part of one season only. Price right 
for quick buyer. Address Box A-1081, care of The 
Canning Trade. 


FOR SALE—Few Cars 5/8 Brace Baskets. 


Prices delivered your station in carload lots on appli- 
cation. W. E. Robinson & Co., Belair, Md. 


FOR SALE— 

1—Style G Wonder Cooker. 

2—40x60 Open Kettles. 

2—40x48 Open Kettles. 

1—Merrell-Soule 6-Pocket Corn-Cooker Filler. 

1—Elgin Rotary Filler. 

1—Square Steam Box. 

1—Premier Lye Peach Peeling System. 

1—Sieward Deep Well Pump, capacity 66 cubic 
feet air per minute. 

1—Zastrow Style A Pineapple Sizer and Slicing 
Machine. 

1—Urschel Gooseberry Snipper. 

1—25 H. P. Erie Steam Engine. 

1—Small Pulp Line, complete. 

20—3 tier Process Crates. 

1—40x72 Closed Retort. 

1—Sprague six value syruper. 
Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. 


FOR SALE—Machinery: Five open kettles 40 x 60 
Fifteen trays with covers, Three Souder Hand Fillers, Two 
No. Three and one No. 10 and one Chain Hoist. Address, 
Shorewood Packing Co., Galena, Md. 


Price $750.00 F. O. B. Fre- 


mont, Ohio. The Fremont Kraut Co., Fremont, Ohio. 


FOR SALE—Canning Machinery: 
1 15 H. P. General Electric Motor. 
6 50X 72 Sprague Retorts, equipped with pressure controls. 
1 Cire’e Steam Hoist. 
1 25 ft. Zastrow Oyster Steam Box. 
36 Retort Baskets 
1 10-ton Wagon Scale (Fairbanks) 
5 Platform Trucks. 
Pipe Shafting & Hangers—Belts and Pulleys. 
1 Lot Electical Fixtures, including one Electric Starter. - 
12 Dozen 16 qt. enamel Buckets. 
This machinery has been used less than four months All 
new and in perfect condition. Retrots alone worth the price we are 


asking. Subject to immediate acceptance. Address Box A-1080 care 
of The Canning Trade. . 


FOR SALE—One Kraut cutter, one Shredding Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 
like new. Address 50 Broadway, Buffalo, N. Y. 


FOR SALE—Two Handy Capping Machines, nearly new, 
made for capping Tomato Catsup, Grape Juice, Vinegar and 
other products. The machines are in first class condition, 


and will sell them at low figure. Address Box A-1079 
care of The Canning Trade. 


FOR SALE—One Monitor Gravity Pea Separator in 


good working condition. Louis Grebb, Key Highway, 
Baltimore, Md. 


= 
SALE—Two Line Wonder Cooker, rebuilt, 
for No. 214s and No. 3s. —I 2 
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FOR SALE—Box Nailing Machines. 


1—6 track Morgan No. 6 Nailing Machine, belt driven, stationary 
2—6 track Doig No. 2 Nailing Machines, belt driven, stationary. 
2—8 track Doig No. 4 Nailing Machines, belt driven, stationary. 
2—8 track Morgan No. 8 Nailing Machines, belt driven, stationary. 
1—8 track Morgan No. 8 Nailing Machine, belt driven, stationary, 
with side arm attachment. 
2—9 track Morgan No. 9 Nailing Machines motor driven, stationary, 
with side arm attachments. 
1—9 track Morgan No. 9 Nailing Machine, motor driven, stationary. 
1—9 track Doig No. 4 Nailing Machine, belt driven, stationary. 
1—9 track Doig No. 4 Nailing Machine, belt driven, stationary, with 
side arm attachment. 
Also Box, Veneer, and Woodworking machinery of all kinds. 
Send us your inquiries. 
What have you for sale ? 


Chas N. Braun Machinery Co., Fort Wayne, Indiana. 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


For Sale—Factories 


TOMATO PLANTS — Best varieties, grown in the open- 
cultivated in rows. Packed in ventilated extra light crates; 
lined with spagnium moss. Can supply any amount. 
Phone, write or wire your requirements. Our plants are free 
from disease. OWENSBORO PLANT & SEED CO. 
224-226 Frederica St., Owensboro, Kentucky 

KRAUT CANNERY FOR SALE—An old and_ well 
established canning company in liquidating its affairs 
desires to sell kraut cannery located in one of the best 
cabbage sections of the country. Address Box A-1078, 
care of The Canning Trade. 


TOMATO PLANTS FOR SALE — Greater Baltimore 
Variety, Strong and Husky. Grown in Demonstration Seed- 
Bed at Milford, Delaware, under supervision of Delaware 
College Extention Service and County Agents of Kent and 
Sussex Counties Delaware. Price $1.00 per thousand. 
Apply to: Geo. H. Draper, Jr.,F. A. Torsch, Milford, Del. 

Committee on Raw Material Improvement, Tri-State 

Packers Association. 


Seed For Sale 


FOR SALE—12 bushels extra fine genuine Golden 
Bantam Sugar Corn Seed, shelled from selected ears, test 
97%. Price 10 cents per lb., subject to prior sale. 

Illinois Canning Co., Hoopeston, III. 


Machinery— Wanted 


WANTED—Four or five closed retorts, either 40 x 60 or 
40 x 72. Address, Box A-1082 care of The Canning Trade. 


THE CANNING TRADE. 


27 


WANTED—1 Huntley-Monitor Thistle Separator 
and Pea Washer. If you have one of these in first-class 
condition which you wish to sell, communicate with us 
immediately, naming price in first letter. Address 
Box A-1075, care of The Canning Trade. 


WANTED—Can Making Machinery. 
lor2 Stevenson Rotary Water Testers with or without complete 
equipment for No. 1, No. 2 and No. 8cans. Address Supt P. O. 
Box 56, Station W., Brooklyn, N. Y. 


WANTED—A Canning Plant at Whiteville, N. C. to 
can vegetables and fruits. Write E. L. Bell, Secretary 
Chamber of Commerce, Whiteville, N. C. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


CAN PLANT SPUERINTENDENT—A man capable of in- 
creasing production and showing results from up-to-date 
equipment with efficient and capable help; one who knows 
the tin can business from lithograph tin to completed article. 
Our factory is equipped with both Bliss and Max Ams body 
makers, Crimpers, double seamers, shear room, press depart- 
ment and lithograph decorating department. Our plant is 
within three miles of Philadelphia. Excellent opportunity 
for right party. State age, experience and salary expected. 
Address, ?ox B— care of The Canning Trade’ 


WANTED—Experienced Operator on Knapp Labeling Ma- 
chines. Experience should cover four to six years. Position 
offers future. Give age, salary to begin, single or married. 
Address Box B-1068, care of The Canning Trade. 


WANTED: Salesmanager. An old, established Company 
manufacturing a food product wants the services of a good sales- 
manager. Must be willing to spend considerable time traveling. Write 
giving age, previous experience, salary expected. etc. 

Address Box B - 1072 care of The Canning Trade. 


WANTED—Practical all around canning factory man; one who 
has had experience as general machine man capable of installing 
machines and good manager of help. Write, giving age, salary ex- 
pected and references. Prefer man located in Maryland. (Good op- 
portunity. Address Box B-1076 care of The Canning Trade. 


WANTED—In small Tomato Canning plant a man familiar with 
Pulp machine also Ayars Filler, Canco Closing Machines and 
Wonder cooker all for No. 10 cans. State experience and salary 
expected. Address, Shorewood Packing Co., Galena, Md. 


WANTED—Experienced Foreman for Company in 
East, on general tin can line, large Company anxious to ex- 
pand. Splendid opportunity for the right man. State ex- 
perience, salary expected and give references. Address Box 
B-1077 care of The Canning Trade. 


WANTED—CANNED GRAPEFRUIT PRODUCTION MAN. 
One season’s experience on canned grapefruit and ability to 
organize and equip factory essential. Address Box B-1074, 
care of The Canning Trade. 
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A LARGE Canning Plant in the South wants a Middle- 
aged Man at once who is experienced in the Canning of Fruits 
and Vegetables. Party with California peach-packing experi- 
ence preferred. Give full particulars regarding age, experience 
and salary expected in first letter. Address Box B-10735, care 
of The Canning Trade. 


WANTED—By large New York State packer, thoroughly 
experienced and up-to-date Warehouseman; must understand 
Knapp Labeler and be able to get the best results in handling 
help. 

Can give year-round position to right men and houses to 
live in. Advise where you have been employed for past five 
years, also salary expected for the season and by the year. 
The Cuyler Packing Corp., Modeltown, N. Y. 


SITUATIONS WANTED 


WANTED—Parties desiring to learn the art of process- 
ing and canning a full line of vegetables and fruits, etc., com- 
prising more than one hundred different articles, thereby fit- 
ting you to earn salaries ranging from three to five thousand 
dollars annually as superintendents and managers to join our 
course in canning and processing on easy term plan. For full 
particulars address ‘Course in Canning,” P.O. Box 2X89 S:. 
Cloud, Minn. 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-1087, care of The Canning Trade. 
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SITUATION WANTED—As superintendent of machinery 


‘in a canning factory. Can handle all modern lines of machin- 


ery. Capable of taking full charge of a tomato cannery. 
also fire a boiler or run an engine. 
ployers. 


Can 
References from past em- 
Address Box B-1056, care The Canning Trade. 


WANTED—Experienced man capable of installing new 
plant, willing to invest in and take management of canning 
factory for canning fruits and vegetables. H. F. Peirce, 
Warsaw, N. C. 


CHEMIST—University instructor in chemistry, experi- 
enced in tomato pulp and catsup canning and Howard method 
of laboratory control, desires summer position in New Jersey, 
Delaware or Maryland cannery. Best references. C. C. 
French, Harrison Laboratory, University of Pennsylvania, 
Philadelphia, Pa. 


MAN of long experience selling canned foods desires to 
make connection with progressive house, Baltimore preferred, 
as Sales Manager. Address Box B-1069, care of The Canning 
Trade. 


WANTED—Permanent connection with some good re- 
liable, progressive firm connected with the canning industry. 
I have had twenty years’ active experience as executive on an 
extensive scale in the canning business. Five years broker- 
age experience, am.well and favorably known by practically 
every canner in the business east of the Rocky Mountains, . 
also the jobbers, having called on the trade for years in my 
own interests. Willing to invest if satisfied after first year. 
Have a college education; am 43 years old. Address Box 
B 1053 care The Canning Trade. 


Stevenson & Company, Inc. 


Can making Machinery, 
Dies and Machinery made to order. 


601-7 S. Caroline Street, - 


Baltimore, Md. 


APAG 


PAAR RAPA 


HOOPESTON, ILL. 


The Buyer Must Be Satisfied 


WE build more than 100 difterent machines for use in Canning and 
Preserving Plants and ey equipment complete from door to door, 

guaranteeing every item satis 

purchase price upon return of equipment to us in good order. 


SPRAGUE CANNING MACHINERY COMPANY 


BRANCHES: 15 WILSON STREET, NEWARK, N. Y. 704 LEXINGTON BUILDING, BALTIMORE, MD. 


AA RA RARANAG 


actory to the buyer, refunding the full 


Get our new catalogue with revised price list 
and details of new labor-saving equipment 


500 N. Dearborn St., Chicago 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 
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CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The © 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. _240 N. Ashland St., Chicago, U. S. A. 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 
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“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


Officially endorsed by National Canners Association 71 E. State St, Colambes Obie. 
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The Markets 


BALTIMORE, JUNE 4, 1923 


WEEKLY REVIEW 


Fine Crop of Strawberries—Moderate Prices Ruie—The Battle 
Against the Pea Louse—Drouth Threatens in Many 
Sections—Growers Making Progress, but Are 
Badly in Need of Good Rains—There 
Is No Spot Market. 


INE STRAWBERRIES—A splendid crop of strawberries is 
F now coming to market, excellent in both quality and quan- 

tity, and the prices are more reasonable than they have 
been for many years. Luscious berries have been selling on the 
streets at from 10c to 12¢ the quart box, and they have been 
taken by the wholesalers, preservers and canners at much lower 
figures, of course. The canners say that they are not going to 
handle them extensively this season, as they are most too plenti- 
ful and the price of sugar too high. This marks the heighth of 
the strawberry season in this immediate section, and the soda- 
fountain makers have been making good use of their oppor- 
tunities. It may not be known that most of the leaders in that 
line have immense factories in this section for this one purpose, 
and they are all well equipped with large plants, capable of 
handling huge quantities of the berries. They have seldom had 
a finer quality come through the plants than this year’s. 


about all the pineapple that came to this country, and in 

those days it was not en uncommon sight to see a dozen 
four-master sailing ships and some steamers unloading at this 
port at one time, and mostly at the wharves of the canners. 
Now the fruit is crated and shipped into New York, and from 
there to all parts of the country, mainly for consumption fresh. 
Only a very small fraction of it finds its way into canneries, 
although Baltimore seems to have done more with it this sea- 
son than for some years. This work is about over now, and 
cherries will soon take its place. 


P INEAPPLES—tThe port of Baltimore used to handle just 


HE PEA CROP—The canners of this section have taken 

up arms against the pea louse, and are meeting with a 

fair degree of success, we are told. They have been rather 
plentiful and promised to do a great deal of damage, but the 
spraying and dustings have held them in check, and the canners 
are hopeful that they will get most of their crops into cans 
before the lice destroy them. Active canning in the field has 
not yet started, but most factories will be going hard the early 
part of next week. Another matter that is worrying the can- 
ners is the long, cool, dry spell. Over on the Shore they need 
good soaking rains and much warmer weather. The weather 
has tried to get into its normal stride in the past few days, but 


it has not made much of a job of it. One warm day is followed 
by a very cool night, and a cool day or two, and then the sun 
tries again, only to be frozen out, and so the battle between cold 
and heat has gone on for the past fortnight. A long, hot spell 
on top of the drouth would be a serious matter just now. And 
that is just what Wisconsin fears most of all, as conditions there 
are just about the same as here in the East. 

One of the best posted men of that big pea canning State 
wrote us under date of May 28th: 

“The situation in Wisconsin is satisfactory, so far; 
that is to say, there has been no actual crop damage 
from any source. No section of the State has had any 
spring rains to speak of. Just an occasional shower 
which has resulted in sufficient moisture to germinate 
the seed. Fortunately the weather has been rather 
cool, and no damage has resulted. It is beginning to 
be serious, however, because unless we have ample rains 
very soon the crop will not develop properly, and if the 
warm weather which we have had during the last two 
or three days continues, as it should at this season of 
the year, we will have an actual drouth soon. 

“The cool weather we have had all spring, until the 
last few days, will undoubtedly result in plantings 
bunching up, and cause considerable congestion during 
the canning season.” 

This report could be duplicated for New York State, for 
there has been little or no variation in the weather of these two 
great pea growing and canning regions. So the crop report is 
mere than ever important and must be watched very closely 
from now on. 

On the other hand, the growers have been able to catch 
up a lot of lost time in their preparation work and planting, 
owing to the long, cool and dry spell; but they also need good 
rains, as a rule, and need them badly. Tomato plant beds have 
not made the progress the growers would like to see, and some 
sections have lost their plants and have been forced to seek 
cther sections for supplies. The beds of plants being grown 
under Mr. Radebaugh’s supervision in this Tri-State section are 
making good progress, as a rule, but they are backward, and the 
time is now here when they should be ready and going into the 
fields. Early planting has long been recognized as one way to 
insure good, long crops of tomatoes, but that will be a difficult 
thing this season, and if the weather should turn very warm, 
as it is very likely to do, it might make a great deal of trouble. 
Both corn and tomatoes are included in this danger zone, and 
the canners of these articles will watch, with more than ordinary 
interest, the progress of the weather. Indiana lost a lot of her 
tomato plants by both frost and flood, and was compelled to go 
South for a new supply. That is all right if they can get the 
new supply into the ground and then have good weather to make 
them grow. This is not the kind of weather that helps the 
transplanted tomato, especially the plant shipped long distances. 
‘They have this plant shipping down to a fine science, but after 
science has done all in its power, it takes good, rainy, warm 
weather to produce results. And that is the kind many prayers 
are going up for right now. 
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that s not just a figure of speech, but an actuality. Nor 

is there any future market worthy of the name. The job- 
bers have determined to reduce their spot holdings to-a minimum 
by July ist, heeding the advice of their bankers, and so long 
as that effort is in force there can be little or no market to 
report. There are no weaknesses in prices to note, but those 
who have the tailings of their 1922 pack and wish to dispose 
of them, or those who would like to sell a few more futures, find 
their offers fall upon an unreceptive audience. There is some 
buying, mainly at full market prices on both spots and futures, 
but there is little life to the market. It is a deadly dull market 
to report, and the market reporters are finding it ducedly hard 
to keep up anything that looks like interest. 

As we said last week, it is fortunate that the spot holdings 
are so low as to leave the canners in a most independent posi- 
tion, and the sales of futures have been sufficiently heavy in 
all lines and in most, if not all, sections to leave the canners 
again easy. So there need be no worry over the absence of an 
active buying market. The indications are all of a most hopeful 
nature, and the entire industry looks forward to a splendid year, 
and rests content. 


Tn MARKET—There is no spot market to speak of, and 


MAINE MARKET 


Ground Not Yet Warmed Up—Late Opening of Tourist Trade— 
Most Lines of Futures All Sold Out—Stringless Beans 
Have Not Kept Pace in This—Lobster Offer- 
ings All Cleaned Up—Notes. 

Portland, Me., June 1, 1923. 


HERE has been no change in general business or weather 
| conditions here during the past week. Ag yet we have 
not had the temperature necessary to ‘varm up the ground 
or to dry out the excessive moisture which pervades this part 
of the country, and it is discouraging to all lines of trade. 
Hotels and resorts catering to summer tourists cannot expect 
an early opening of their season, and this retards general gro- 
cery buying. Retail clothing and supply dealers are sacrificing 
their goods in order to raise money, because the cold spring has 
delayed the usual buying of summer clothing. And to the can- 
ners, who depend wholly upon weather for the fruition of their 
plans and crops, this is, indeed, a critical time. 

Nearly all future crops which have been put on the market 
are now practically sold out. The first item to be offered was 
fancy corn, and while for a few weeks after opening the market 
the price was unsteady and sales seemed tardy, today the mar- 
ket is about clean of future offerings. Crosby corn is fully worth 
$1.37%4, and only a few lots are now offered freely. Golden 
Bantam holds at $1.65, and if the demand continues and the 
weather does not improve, this price will advance within a very 
short time. Bantam corn on the cob is sold up, the prices ob- 
taining ag opened, at $7.00, $3.50 and $3.25 for No. 10s, No. 4s 
and No. 8s. The demand for this style is increasing much 
faster than the canners can take care of it. 

Stringless beans were put on the market at the same time 
as corn, and have sold comparatively well. In fact, it is doubt- 
ful if there are any offerings of Maine beans in the open market 
today. $1.20 bought the standard No. 2 size and $4.75-$5.00 the 
No. 10. Canners urge the No. 2 size when possible, as they are 
reluctant to put up the No. 10 size unnecessarily, owing to more 
delicate process. 

Now the prices on lobster have been announced, and within 
the past two weeks offerings have been practically cleaned up, 
at least until the probable pack can be more accurately esti- 
mated. Quarters at $2.75, halves at $4.75 and pounds at $9.50 
have been the general quotations named this season. Buyers 
have confirmed their S. A. P. contracts, and since the announce- 
ment of the probability of a short up-put have increased their 
amounts whenever possible. 

The new price to be expected is on blueberries, though this 
may not come as early this year as usual. The fact that the 
growing season is nearly two weeks late will have its influence 
on naming future prices. In the event of a short crop, prices 
must cover the added cost which a smaller pack always entails. 
In the possibility of a large crop, the pack will be kept within 
reasonable limits to prevent over-production. It is a waste of 
money and effort to pack goods which, owing to their abundance 
in the market, have to sell at a price less than the cost of pro- 
duction, and it should not occur. 
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The sardine business received a blow this week, in the col- 
Japse of the Union Sardine Co.’s plant at Lubec. This is an 
aftermath of our winter of ice and spring of freshets, as the ice 
had damaged the wharves and the rush of water further weak- 
ened the supports of the buildings. A vessel which was tied up 
at this wharf bumped against the pilings and caused the struc- 
ture to collapse. As this occurred during the noon hour, but 
few employees were there, and the casualties reported showed 
one serious injury and six minor hurts. It is understood that 
the plant will be rebuilt at once, and will be finished in time 
to do more or less business during the summer rush. The loss 
of this factory’s up-put would be felt in the general sardine 
production this year, as so many shops are not operating because 
of ice damage to weirs. “MAINE.” 


CHICAGO MARKET 


Market Marking Time—Fruit Crop of the Northwest—Prices of 
Fruits—Pea Planting in Wisconsin Done—Big Con- 
vention of Retailers, 

Chicago, May 31, 1923. 


HE market for canned foods in the Central West is marking 
time, and the situation is somewhat to be described as in- 
terregnum, for the output of 1922 is about sold out of 

a ae and it will be several months before new supplies can 
be had. 

Wholesale grocers or second-hand holders, of course, have 
some supplies on hand, especially under their own labels, but 
even with them there is a condition of scarcity as to quite a few 
articles in canned foods, and there is scarcely to be said that 
there is sufficient supply of any article in canned foods to last 
the season out. The buying by wholesale grocers is, however, 
almost wholly for immediate and positive needs, for they are 
all trying hard to arrive at inventory taking July 1st with a 
very small stock not only of canned foods, but of everything else. 

I have received information from the Northwestern Can- 
ners’ Association to the following effect: 

Strawberries—Both Oregon and Washington report an ex- 
cellent crop. 

Red and Black Raspberries—Good crop; very close to normal 
both in Oregon and Washington. 

Loganberries—Crop badly damaged in Oregon; probably 
about 50 to 60 per cent normal crop. , 

Gooseberries—Oregon reports crop doubtful due to mildew 
account warm weather. 

Cherries—-Oregon, very light crop; approximately 30 to 40 
per cent normal, or, at the best, slightly better than last year. 
Washington reports crop approximately normal. ; 

At the meeting of this Association, held on Saturday, May 
19th, it was agreed that the following label allowances were fair 
and reasonable: 

Fruits—Fancy and choice, No. 10s and 2%4s, $2.00; No. 2s, 
$1.50; No. is, $1.25. standards, seconds and water, No. 10s and 
2's, $1.50; No. 2s, $1.25; No. 1s, $1.00. 

Vegetables—All grades, No. 10s and 2%s, $1.50; No. 2s, 
$1.25; No. 1s, $1.00. Transportation charges for account of 
buyer. 

“ At the meeting of this Association, held on May 19th, the 
following specifications were adopted on No. 1 pears, which, it 
is hoped, will be carefully lived up to by all members of this 
Association: 

“No. 1 pears shall be not less than 236 inches in diameter, 
of a length not less than 114 times the diameter of the pear.” 
Other conditions in accordance with Item No. 1 of uniform fruit 
and vegetable contract, as adopted by this Association. 

The steamship lines have published a rate of 40 cents car- 
load, 60 cents less than carload, from Pacific to Atlantic Coast 
points, effective July 1st. 

All of which information is of practical use to canners and 
buyers, and for fear it may have not reached you, I am for- 
warding it with my communication. : : 

The planting of peas in Wisconsin will be about finished 
this week, and the condition of the crop so far is fairly satis- 
factory. Rain is needed, but the weather has been so cool that 
the crop could progress very nicely without rain, and the situa- 
tion is regarded as good. 

Our wholesale g~ocers are interested in the big convention 
of the National Asso-iation of Retail Grocers, to be held at St. 
Paul, Minn., the week beginning June 25 (Monday). It promises 
to be one of the greatest ever held by the retail grocers. 
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They, of course, have a railroad rate of one and a half fare 
on the certificate plan, and you get the certificate when you buy 
the one-way going ticket from the local agent, and get a half- 
fare ticket back by the same route. 

I have seen a preliminary draft of the program, and it is 
going to be a great convention, full of interest. If I was a 
wholesale grocer I would attend it, as there will be much to be 
learned. ; 

Canners should attend, too, where possible, so as to get the 
retailer’s viewpoint on canned foods and the canning industry. 
The ablest men in the retail grocery line in the United States 
will be there and will speak during the convention. 


“WRANGLER.” 


CALIFORNIA MARKET 


Buyers Resting After Asparagus and Pineapple Buying—Aspar- 
agus Output Shortened—Selling Pineapple Contracts— 
Salmon Fleet Has Arrived Safely—Looking 
Into Shipping Contract—Coust Notes. 


San Francisco, May 31, 1923. 


HE Market—Heving absorbed the expected pack of both 
California asparagus and Hawaiian pineapple, buyers are 
taking a respite from placing orders, and about the only 

Lusiness being done is in small lots of spot goods needed for 
immediate requirements. Canners are soliciting business on 
future fruits, but are not meeting witn a ready response. The 
cutlook is for a fairly good crop of most varieties, and with both 
growers and packers making every effort to increase the size 
of the quality pack, it does not seem likely that there will be a 
shortage. Some members of the wholesale trade had rather 
unsatisfactory experiences last year, paying top prices for fruits 
ut the opening of the season, only to see values decline later on, 
and are not disposed to rush into the market this year. The low 
grades of fruits are still to be had at reduced prices, but sales 
of these have been quite heavy since the first of the year, and 
holdings are likely lighter than some in the trade suppose. 

Asparagus—Weather conditions have not been to the liking 
of packers of asparagus, and the output promises to be rather 
smaller then originally estimated. The season started out in 
fine shape, with a series of warm rains in early April, but cool 
weather has been experienced in May, with drying winds, and 
the grass cut of late has been running to the lower grades and 
has been none too plentiful, despite the increased acreage. A 
shower in the delta districi, followed by a little warmer weather, 
would work wonders with asparagus, but the sevson is passing 
rapidly and the outlook is for but little inerease, if any, over 
the output of 1922. 

Pineapple—Some Hawaiian pineapple is changing hands at 
a premium over opening prices, but, in general, wholesalers are 
holding stocks for their own trade and resales are limited. 
Packers watched their sales very carefully to do away with 
speculation, and feel that this fruit will reach consumers this 
year at a fair price. The demand for the fruit has been such 
that orders have been sealed down in many instances from 10 to 
25 per cent. 

Salmon—Vessels of the salmon packing fleet from San 
Francisco have reached the Bristol Bay district, according to 
reports received from Alaska, and the packing of fish will com- 
mence at once. Owing to the numerous restrictions placed on 
the taking of salmon, the pack promises to be of modest pro- 
portions, and values are tending upward. The Alaska Legisla- 
ture has just passed a new law greatly increasing the territorial 
tax on salmon. The former tax on the finished product ranged 
from 3 to 7 cents per case, but the new tax will amount to as 
much as 30 cents a case on reds and about 10 cents on pinks 
and medium reds. é 

Olives—Representative olive growers end packers recently 
held a meeting at San Francisco, with a view of uniting their 
interests for the good of the industry, but so many problems 
presented themselves that the amalgamation was not completed. 
The California Olive Growers was recently formed on a co-opera- 
tive basis, having growers as members exclusively, and there is 
likewise an organization composed of both growers and packers. 
It is planned to join these organizations, but the meeting was 
not sufficiently long to bring this step about, and another meet- 
ing will be held in Fresno in June. In the meantime a commit- 
tee is working on plans for securing a closer co-operation of 
members of the industry. 
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Contracts—The Executive Committee of the Canners’ 


. League of California has been investigating the lack of uni- 


formity as to the terms of sale on canned foods shipped from 
this State by water to the Atlantic seaboard, and at a recent 
meeting the recommendation was made that all sales for ship- 
ment by this route should be either F. O. B. cannery, with 
charges to port for buyer’s account, or F. O. B. dock, rather 
than F. A. S. or F. O. B. steamer. The reasons assigned for 
the recommendation are: The desirability of uniformity so that 
all customers will be treated alike; the fact that where business 
is done F. O. B. steamer, or F. A. S. steamer, there is a period 
after the goods reach the dock and before it is loaded on the 
steamer where the responsibility for loss is questionable; the 
fact that it is impossible for a canner to know definitely when 
a vessel on which he has engaged space will arrive or depart, 
making it advisable that his responsibility as to date of ship- 
ment should be confined to delivery at the deck in time for 
loading prior to advertising sailing date, and the further fact 
that for years the dried fruit business for domestic water ship- 
ment has been done on F. O. B. interior, or F. O. B. dock basis. 
An example of the risk involved occurred at Monterey recently, 
when canned sardines valued at several thousand dollars were 
destroyed by the collapse of the dock. 

The Matson Navigation Co. has announced a rate of $14.75 
per ton on shipments of canned pineapple from the Hawaiian 
Islands to North Atlantic ports, via San Francisco, the charge 
covering transportation, handling, transfer and through bills 
of lading. 

Cherries—The packing of cherries is under way, and some 
canneries are securing stocks at less than the prices named by 
the Cherry Growers’ Association, For instance, stocks of soft, 
white cherries have been purchased at prices ranging from 4 
cents to 7 cents a pound, although the Asseciation has fixed a 
price of 9 cents on this grade. 

Coast Notes—The American Can Co. is preparing to com- 
mence work on two large additions to its plant at San Francisco, 
Cal., immediately following the return of Chief Engineer C. G. 
Preis from New York, and will expend about $1,000,000 in the 
improvements. A manufacturing and storage building, cover- 
ing a ground space of 200 by 225 feet, will be erected, as well 
as a three-story office building. Work has been commenced on 
an addition to its plant at Honolulu, T. H., which will represent 
an investment of about $750,000. 

The liquidation of assets and the dissolution of one of Santa 
Clara County’s oldest industries, the George EK. Hyde Canning 
Co., of Campbell, Cal., has been averted, and the assets will be 
reassigned to the company by the creditors, to whom an assign- 
ment was made in February. A working agreement has been 
decided upon, the former officers will again be in charge, and 
an advisory committee chosen. by the creditors will assist in the 
management of the company. 

The California Canning Peach Growers’ Association plans 
to fix the price at which clingstone canning peaches will be 
sold on the last day of May. Last year the price was $60 a ton, 
and many growers are demanding that this price be named this 
year. 

Libby, McNeil & Libby have commenced the development 
of their new pineapple holdings on the Island of Molokai, and 
will plant about 1,000 acres this year, eventually increasing this 
to more than 5,000 acres. This is the first pineapple project on 
a large scale launched on this island. 

The California Packing Corporation is preparing to install 
new equipment at its cannery at Santa Ana, Cal., with the idex 
of doubling its output of chilis and pimientos. 

The Fruit Products Laboratory of the University of Cali- 
fornia maintained a display at the Berkeley Fair, held recently 
in the College City and showed many new canned products. 


“BERKELEY.” 


SOIL-FERTILITY FELLOWSHIP AT MARYLAND 
EXPERIMENT STATION 


HE establishment of a research fellowship at the Mary- 

land Experiment Station has just been announced by the 

Soil Improvement’ Committee of the National Fertilizer 
Association. The purpose of the fellowship is the study of the 
fundamental principles of profitable soil management and their 
practical application, with particular regard to the proper use 
of fertilizer. 

In order that the studies may be of the widest importance, 
the field work will be done on soil of the Norfolk series, which 
covers about 20,000,000 acres in the Middle Atlantic States. The 
results of the work, therefore, will be of great value to Mary- 
land farmers as well as to those of neighboring States. 
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NEW YORK MARKET 


Prices Hold Firm—Consumption of Canned Foods Heavy— 
Standard Peas Short—Fancy Corn Stronger—Standard 
Corn in Demand—Tomatoes Firmer—Short 
Deliveries Expected in Cherries— 

Salmon Firmer. 


New York, May 30, 1923. 


ARKETS Hold Firm—While buying of the general list of 
canned foods has been only fair during the past week, 
the markets are showing a very strong undertone, on 

both spots and futures. In many items on spot it is proving’ 
quite difficult to locate parcels of desirable goods, and as pack- 
ers’ stocks run out the market is becoming more and more a 
re-sale affair. The bearish jobber who refused to buy in normal 
volume from the canners last season in the belief that he “could 
pick up plenty at lower prices toward the tail end of the sea- 
son is now paying for his bad judgment. 

Consumption Heavy—Due to the lateness of the season 
throughout the country, which has retarded the ripening and 
marketing of fresh fruits and vegetables which normally come 
into competition with the canned products early in May, the 
demand for canned fruits and vegetables has continued unusual- 
ly active for this season of the year. This situation has caught 
the distributors unprepared on many of the standard items, 
such as peas, corn and tomatoes, and there is now a rush to 
cover. 

Swells Question Unsettled.—The recent announced deter- 
mination of the jobbers of the country to “settle the swells 
question” by having the canners grant them a flat allowance 
on all purchases, has turned out to be something of a farce. 
When the showdown came at the recent grocery convention, it 
turned out that the wholesale grocers had no definite statistics 
on which to base a demand for a fixed percentage, and it was 
stated that it would take a couple of years to gather proper 
statistics. In the face of this, the problem has ‘been referred 
to the conference committees, the apparent intention being to 
arrive at some decision, by guesswork, if necessary. This does 
not seem fair to either party, but a recent ruling of the Bureau 
of Chemisiry prohibiting the shipment in interstate commerce of 
spoiled canned foods has created a desperate situation, and des- 
perate remedies ave in order. 

Standard Peas Short—Quite a shortage of standard peas 
now exists throughout Eastern distributing markets, and with 
first hands entirely out of 4s and 5s in the great majority jf 
instances, the market is now entirely in the hands of second 
hands, and prices are nominal, depending entirely upon the 
eagerness of buyers to secure goods and the brand of peas which 
the jobber has to sell. The call for fancy peas is also reported 
as fair, with unsold stocks at the canneries rapidly clearing up. 
The statistical position of the pea market has been strengthened 
materially by the unfavorable growing conditions, and the out- 
look for a heavy pack of standards this year, with a correspond- 
ing falling off in the outturn of the pack of fancy siftings. 

Fancy Corn Strong—With spot holdings of fancy canned 
corn closely sold up, the market for futures continues to dis- 
play a strong tone on all packs. Maine packers are closely 
sold up on Crosby, although a little is said to be available yet 
at $1.37%. The market on fancy Golden Bantam is strong at 
$1.65 to $1.75, with the better known packers generally with- 
drawn. 

Standard Corn in Demand—The call for standard corn has 
showed a steady improvement during the past month, and the 
market is strongly held at the close. Stocks in packers’ hands 
are gradually clearing, and the outlook for conditions during 
the coming season correspondingly brighter. Chain stores are 
reported as being active operators in the market for standard 
corn this week, while the wholesale grocers are also buying in 
fair volume. 

Tomatoes Are Firmer—Maryland tomatoes are developing 
additional firmness as packers’ holdings decrease, 3s being in 
particularly short supply, and held at an inside price of $1.80, 
cannery. Standard 2s are now generally quoted firm at 95 
cents, with 97% cents asked by some holders. Buyers are show- 
ing more interest in futures, but as the season progresses and 
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the outlook becomes more and more uncertain, fewer canners 
are willing to gamble at today’s prices, and consequently many 
of the packers are withdrawn from the market, pending fur- 
ther developments. 

Look For Short Cherry Deliveries—Buyers who bought 
Northwestern Royal Anne cherries on future contracts at fixed 
prices early this year are looking for “old man pro-rata” to 
work overtime this year. The growers are demanding 101% to 
11 cents for their cherries, and the crop is not expected to ex- 
ceed 60 per cent of last year’s. Taken in conjunction with 
the high sugar market, packers generally have a loss staring 
them in the face for every case of cherries they sold at the low 
prices made in February. 

Shrimp Is Firmer—The market for shrimp is showing a 
stronger tone, many packers quoting firm at $1.60, f. 0. b. 
Stocks are light, and further price advances are predicted by 
some interests. 

Sardines Quiet—Demand for Maine sardines is reported as 
quiet along routine lines, and the market displays a steady tone. 
Stocks held by the Maine packers are not large, and are ex- 
pected to be practically cleared by the time the canners get to 
work on the 1923 pack. 

Tuna Scarce—Canned tunafish is a scarce commodity in the 
New York market, and prices are unsettled, owing to this 
searcity. The markets for new pack is showing a strong tone, 
with one factor predicting that the 1923 opening will be at 
least $1.00 per case over the 1922 opening prices. Local job- 
bers’ stocks are generally cleared, and they are picking up 
small lots wherever offered to take care of the demands of their 
trade. 

Salmon Firm—Demand for salmon is showing a little im- 
provement as warmer weather approaches, and the market here 
is showing a firm tone on all grades. Stocks of 1922 pack held 
on the Coast are not large, and canners are showing no desire 
to force sales. Pinks are so closely held that the bulk of re- 
maining stocks are now controlled by two nackers.. Reds of 
the 1922 pack are in fair supply, but the weak holdings have 
been cleared. 

“NEW YORK STATER.” 


NATIONAL CONTAINER ASSOCIATION ORGANIZED 


F GREAT importance to the manufacturers and users of 
@) corrugated and solid fibre containers was the formation 

of a new association on May 22nd and 23rd, at the Drake 
Hotel, Chicago, to be known as the National Container Associa- 
tion. Heretofore there have been two associations in the fibre 
container industry. The Container Club and the National Asso- 
ciation of Corrugated and Fibre Box Manufacturers. The new 
association will comprise the membership of these organizations 
and other manufacturers who have not been identified with asso- 
ciation work. It is expected that the National Container Asso- 
ciation will start with a membership of from 75 to 80 manu- 
facturers of corrugated and solid fibre containers, representing 
in the neighborhood of 80 per cent of the total production in 
the United States of these containers. 

The officers of the new association, elected at the meeting 
referred to, are: President, F. J. Kress, F. J. Kress Box Co., 
Pittsburgh, Pa.; Vice-President, John L. Barchard, Hummel & 
Downing Co., Milwaukee, Wis.; General Manager, George R. 
Browder, of Chicago; Secretary-Treasurer, B. C. Tamlin, of 
Chicago. The affairs of the association will be directed by an 
executive committee, the members of which are: F. J. Kress, 
John L. Barchard, J. P. Brunt, James B. Fenton, George Gair, 
C. W. Gaylord, W. S. Goodwillie, Irving Hill, Samuel Samuels. 

All of the activities of the two associations will be con- 
tinued, which will include research work, with a scientific labora- 
tory at the Mellon Institute, Pittsburgh, and a testing and de- 
signing laboratory in Chicago, statistical service, inspection, 
traffic and classification matters, ete. ets 

It is anticipated that having all association activities in one 
group will eliminate duplication of effort and make more effec- 
tive the combined co-operative efforts of the manufacturers to- 
ward the betterment of conditions in the industry, and afford 
an enlarged service to the users of fibre containers. The mem- 
bers of the new association are much pleased with the prospects 
ef harmonizing the relations of factors in the industry and the 
opportunities that are offered to <evelop the fibre box industry 
along all proper lines. It is felt that much can be done to 


assist not only the manufacturers themselves, but shippers, car- 
yiers and the public. 

The executive office of the new association will be main- 
tained in the Transportation Building, 608 South Dearborn St., 
Chicago. 
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PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 53 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


National Bay State Shoe Company 
296 Broadway New York, N. Y. 


THE PERFECT DRY PASTE ceaieg 
JELLITAC 
Made from wheat JELLITAC 


Send for sample 


Arthur S. Hoyt Co., T STICK® 
90 West Broadway New York City 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


Howard E. Jones & Co. 


BROKERS 


Canned Foods 


CARROLL BLDG., BALTIMORE & LIGHT STS. 


BALTIMORE, MD. 


**PACKERS’’:- When you are ready to book orders for 1923 
Pack Tomatoes, Corn, Peas or any other Canned Foods you 
may pack, write us. We will be pleased to keep you posted 
astothe market. Also advise us what you have to offer for 
immediate Shipment. We sell Reliable and Responsible 
buyers only. Have been in the Brokerage business !0 years; 
also in the Packing game for 25 years. 
REFERENCES:- Atiantic Trust Co., Baitimore, Md. 
Bradstreet’s and Dun’s. Or, any Baltimore 
Packer of Canned Foods. 


—CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Ame 
TICan Can 
NEw °MPany 


AVE you a copy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 


higher prices for their goods ; some few may take less for a personal reason, but these prices represent the 
general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) IIloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*— (California) 


White Mammoth, ig Oo 
White Mammoth, Pevied, No. 2%.. 
Green Mammoth, N. 
White, Large, No. 

White, Large, Peeled, No. 2%... 
Green, Large, No. 2 
White, Medium, No. 


White 
Green, 


Tips, White, Round, 

Tipe, Green, Square, No, 

Tips, Green, Round, No. 2%. unas 
BAKED BEANSt 

Plain, No. 


Wis 
In Sauce, No. 8 


BEANSt 
String, Standard fom. 
String, Standard G: No 10... 
String, Standard Cut White, No. 2. 
Stringless, Standard, No. 
Stringless, Standard, No. 10. 
White Wax, Standard, No 2...... 
White Wax, Standard, Me. 
Limas, Extra, No. 
Limas, Standards, No. 2 
Liane, Soaked, No. 2.... 

Red Kidney, Standard, No. 

BEETSt 
Small, Whole, No. 
Standard, Whole, ‘No, 2 
Large, Whole, No. 2.......... 


Crushed, Ne f.o.b. Bal. 
Extra, No. 2 f.o.b, County. 
Extra Standard Western, No. 2 
Standard Western, No. 2.......... 


HOMINY? 
Standard, Split, No. 8............ 
Standard, Split, No, 10............ 
MIXED VEGETABLES FOR 
22 Hinds, 
OKRA AND TOMATOES 
Standard, No. 8 1.3 
PEAS!— 
No. 1 Sieve, f.o.b factory...... 1.75 
No. 2 Si ‘Baltimore... 
0. lieve, 0.b. fac 
1.75 
No. 8 Sieve, 2s, f.0.b. factory...... 1.30 
f.o.b, Baltimore....:: 1. 
2s, f.o.b. factory. 
0. o.b. factory...... 
os. Standards, 1’s, No. 4 Sieve.... 
J. Sifted, No. 3 Sieve 
E J. Ex. Sifted, 1’s, No. 2 Sieve.... 
Fancy Petit Pois,, 1’s 


1:00 
Squash, No. 
Squash, No, 
SAUERKRAUT 
Standard, No. 2%.... 


10... 3-5 


SPINACHY 


WE, Me. 1.80 


Standard, No. 
Standard, No 


({) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 
Standard, No oe 4.00 4.25 
California, No. 2%, f.o.b. -75 

qF. O. B. Factory basis. 
SUCCOTASHt 
Balto. 
Green Beans, Green Limas...... 1.40 
With Dry Beans, N 
New York State........ 


SWEET POTATOESt 
F. O. B. County 
Standard, No. 2, f. o. b. county.. 
Standard, No 3, f.o.b. Baltimore... 
County..... 
Standard, No. 9. f.o 


Standard, No. 10, County... 


TOMATOESt{ 


Fancy, No. 10, f.o.b. Baltimore.... 
Jersey, No. 10, f.o.b. Factory...... 
Standard, No. 10, f.o.b. —: 

Standard, No. 10, f.o b, County. . 


Ex, Standard No. 
Standard, No. 
Standard, No. f.o.b. County.... 1.75 1.75 
Seconds, No. 3° ‘fob. Baltimore... 

97% 4.95 
95 7.95 
87% 85 


Standard 9s, Ee 
Standard 1s, f.o.b. Baltimore..... 
Standard 1s, f.o.b. County......... 


TOMATO PULPt 
Standard, No. 10.. 
Standard, No. 
Standard, No. 


Canned Fruits 


Maina: Ne. 
ic 


Maryland, No. 
Pennsylvania, No, 10, f.o.b. Balto 
Maryland, No. 10, f.o.b. Balto..... 


APR.COTS 
California Choice, No. 2%........ 
BLACKBERRIES$ 


3, f.o.b. Baltimore. . 


Standard, 
Standard, 
Standard, 
Standard, 
Standard, in Syrup.....0«. 
BI UEBERRIES 

Maine, No. 10..... 

Maine. No. 2 


Seconds, Red, 

Seconds, White, N 

Standard, White, Syrup, No. eee: 
Extra Preserved. No 2 

Red Pitted, No. 2.. 

Sour Red 10s, ‘No. 
Standard 2s 2 


Standard, No. 10.. 


California Choice, No. 2% Y. C.. 
California Stand., No. 2% Y. C. 


PEACHESt 
Extra Sliced Yellow, No 1........ 1.40° 
Standard White, No. 2............. Out 
Standard Yellow, No. 2........... 
Extra Standard Yellow, 
Seconds, White, No. 2 ; Out 


q 
Standards, Yellow. No 8. 
Extra Standard White, No. 3...... 
Extra Standard Yellow, No. 3..... 2.00 
Selected Yellow, No. 2 
seconds, White, No. 8. 
Seconds, Yellow, No. 8 
Unpeeled, N 


. % Mustard, Keyless ... 


CANNED FRUITS—Continued 
PEARS’ 


Balto. 
Standards, No 2, in 
Extra No. Syrup.. 1.00 
Seconds, No. 8, 
Standards, No. 3. in iw 1.00 
Standards, No. 3. in Syrup.. - 1.50 
Extra Standards, No. 8, in Syrup... 1.60 


Bahama Sliced, Extra, No. 2 


Bahama Sliced,” 
Bahama Grated, 
Hawaii Sliced, Extra, No. 2% 
Hawaii Sliced, Extra, 2.. : 
Hawaii Sliced, ‘No. 2. 
Hawaii Grated, 
Hawaii Grated Standard, 
Shredded, Syrup, No. 10. 
Crushed Extra, No. 10 
Eastern Pie, Water, No. 10 
Porto Rico, No 10...... 


Black, Water, No. i 
Black, Syrup, No. 1... 
Red, Syrup, No. 1 


RASPBERRIES$§ 
Black, Water, No, 2.. 
ed, 2. 


Preserved, 


Flats, 1 

Flats, % “case 4 doz 

Flats. 4% weds 
OYSTERSS 

Standards 65 oz..... 


Selects, 6 oz......... 


SALMON®* 
Red Alaska, Tall, No 1.......... 


Columbia, Tall, No. 1...... 
Columbia, Flat. No. 1. 
Columbia, Flat, No. 4. 
Chums, Talls ......... 
Medium Red, Talls. . 


Wet or Dry, No nf 
Wet or Dry, No. 


per Case 


F. O. B. Eastport, Me., 
Kerless 


% Mustard. Keyless 


California, per case. 
1, %s 


TUNA FISH—White, Case 
California, ........ 


California, %s, Blue Fin 
California, 1s, Blue Fin. 
California, 4s, 
California. 1s. 


N. Y. 


41.15 
Out 


se: 


35 
ut 
it 
11.40 
ut 3.85 71.50 : 
ut 
Out 3.50 Out Gut 
82% _.80 4.00 4.10 
Qut .... 95.90 3.50 3.75 
Gut 1-90 3.25 2.85 
Out 43.25 2.55 1-80 
In Sauce, No. -80 -90 .... 
140 __.... Out 5.50 
Out 15.50 6.50 
anitary 88, IM. Out cone PLUMSt 
85 9.95 cate. cies 
ut Black, Syrup, No, 2.00 |... 
Red, Water. No 10............... 9.00 9.00 
ii0 11.10 Extra, Preserved, No. 2 
Std. Evergreen, No. 2, f.o.b. Balto. Out ra, Preserv . 
Std: Shoepeg, No. 2, fob. Oo...... Gut 11.00 | 400 425 
Std Shoepeg, No. 2. f.o.b. Balto... Out 1.00 Standard, Water, No. 10...........10.00 910.00 
Ex. Std, Shoepeg, No. 2, f.o.b. Co. Out 41.20 ew York, No. 
Fancy Shoepeg, f.0.b, Balto....... 1.50 1.40 Out Canned Fish 
Std. Crushed, No. 2, Baltimore.... .90 .85 .25 Out HERRING ROE* 
Std. Crushed, No 2 f.o.b. Co..... .85 3.00 .... 
93.15 Standards, 10 2:90 $2.75 
CHERRIES3 2.50 2.35 
71.75 00 Out 1.35 1.35 
42.00 
11.35 50 11.25 
11:30 1.36° Out 
1:30 GOOSEBERRIES$ 1.30 1.30 
Out PEACHES* 3.00 
Out 
2.50 2.00 
Out 1.90 2.65 
41.50 
§1.15 Out 
71.90 1.50 
42.20 
3.50 
1.05 Out Out : 
1.35 Pies, Unpeeled, No. 2.75 93.50 > 
1.45 Pies, Peeled. No. 10.............+. 5.25 7.00 18.00 ee: 
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LAWYER’S WIT 


_ A Virginia gentleman of cullar tells us that he doesn’t hit 
his wife any more since he got fined in police court. 
: “Nosah, from now on, when dat wife zassperates m2, Vse 
_ kick ’er good—den she can’t show it to de Jedge!”—Whirl- 
wind. 


OPPORTUNITY 
Country Physician—Who is there? 
Burglar—Keep quiet and lie still. I’m looking for money. 
Country Physician-——Wait; I'l] get up and look with you. 


OVER THE WIRE 


_. Young Husband—Didn’t I wire you not to bring your mother 
with you? 
Young Wife—That’s what she wants to see you about; she 
read the telegram. 


ALL WRONG 
The rookie was grumbling about some diit in his food, for 


‘ he was at the tender age of rookiehood before the time when a 


little dirt is necessary to lend the proper savor. 

“?*Smatter?”’ bellowed the mess officer. “Stop whining. 
Don’t_you know you're here to serve your country?” 

“Yes, sir,’ was the humble reply, “but not to eat it, And 
I wanted to serve it—not to have it served to me.”—Infantry 
Journal. 


WHO SAID HELP THE BLIND? 
“So you are blind, poor man. And how did this great mis- 
fortune befall you?” 
Blind Beggar—‘Well, you see, kind sir, I used to lead an 
orchestra for the ‘Follies’!” 


IMPOSSIBLE 
Mrs. Bell—Jack, dear, if you would give me money for 2 
new fur coat it would be a blessing. 
Mr. Bell—I don’t think so. I’d say it would be a miracte. 


JUST PLAIN PEOPLE 
The lady was rather condescending. 
“My husband is very jealous,” she remarked to her partner 
on the floor, “so I only dance with exceedingly plain people.” 
“It’s a good system,” said he. “I follow it.”—Judge. 


CHEST OF GOLD ~* 


Johnny—Mother, was Robinson Crusoe an acrobat? 

Mother—Why, Johnny, who told you that? 

Johnny—Well, it says right here in this book that after he 
finished the day’s work he sat down on his chest. 


BRAINS? 


She—Papa said you had more money than brains. 
Reggie—Ha! That’s one on your father; I’m broke. 
She—Yes; papa added that.—Lord Jeff. 


THE WAITER DID THE CAKEWALK 


Better Half (reminiscing on the third annual boilermakers’ 
banquet)—“They had the sweetest smelling flowers I ever saw.” 

Other Half—“And the best tasting soup I ever heard!”— 
Sun Dodger. 


SHE MISSED THE TRAIN 


“Say, young man,” asked an old lady at the ticket office, 
“what time does the next train pull in here and how long does 
it stay?” 

“From two to two to two-two,” was the curt reply. 

“Well, I declare! Be you the whistle?” 


HIGH LIVING 


We know a chap who tried to keep up with his wife by buy- 
ing a portable house, but he found out he couldn’t carry the 
overhead. 


mY YVYourlabel SNe 
{| is your salesman |} — 
_ Why not help the dealer 
| : labels that will create a 
te sterul. We make labels 
# do this. Write us for 
Consult our Trade Mark = AY 
Bureau before selecting a 
— | 


THE CANNING TRADE. 


WHERE TO BUY 


————the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & oa Mchy. 
Beans, Dried. See Pea and Bean See 
Belting. See Power Plant Equi pa. 
Berry Boxes. See Baskets, woo 


BLANCHERS, vegetable = fruit. 


Ayars Machine Co., Salem J. 

Huntley Co., Silver ‘Greek, 
A. K. Robins & Co. Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem, J. 
Karl Kiefer Machine Co., Cineinasts, Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines,can. See Labeling Machines, 
ean. 
BOX STRAPPING MACHINES 
Cary Mfg. Co., Brooklyn, N. Y. 


BROKERS. 


Fa J. Meehan & Co., Baltimore. 
E. Jones & Co., Baitimore. 
bn M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
ee and Pails, metal. See Enameled 
Buckets 


Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Mashine Co., Max, New York City. 
E. W. Bliss Co., Brookiyn, ; A 
Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman Co., Baltimore. 
Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mehy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Co., Salem, N. J. 
. Robins & Co., Baltimore. 
Bd. Cang. Mehy. Co., Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 
CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 
Chain Belt Conveyors. See Conveyors. 
= for elevating, conveying. See Convey- 


Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Husties Mfg. Co., Silver Creek, N 
Invinelble Grain Cleaner Co., Creek, 


= 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 

CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. 


=. 
Cameron Can Machy. Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Wheeling Corrugating Co., Wheeling, W. Va. 


COAL, from the Mine. 
Md. Coal Mining Co., Baltimore. 


Coated Nails. See Nails. 

Coils, copper. ~ See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy 

Colors, Certified for’ foods. 

CONVEYORS & CARRIERS, canners. 
Matthew Gravity Carrier Co., Elwood City, Pa. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 

COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 

CORN COB CRUSHER. 

Burgess & Norton Mfg. Co., Geneva, III. 

CORN COOKER-FILLERS. 
ave Machine Co., Salem, N. J. 

K. Robins & Co. .» Baltimore. 
a Bres., Morral, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 
Sprague Cang. Mchy. Co., Chicago. 

CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


HUSKERS and SILKERS. 
untley Mfg. Co., Silv 

Morral Bros., Morral, 9g 
Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and Agit 
ioe gitators. See Corn Cooker 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, 


ete.) 
Hinde & Dauch Paper Co., § 
Litho. Co., TRochest Sandusky, Ohio. 


8. Ptg. & Litho. Co., Cincinn 
Counters. See Can Count ore. cannes 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore 
Sprague Cang. Mchy. Co., 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, ete.). 

American Can Co., New York. 

Continental Can Co., Syracuse, N. Y. 

Southern Can Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 

Dies, can. See Canmakers’ Mchy. 

Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Elevators, Warehouse. 

Employees’ Time Checks. - See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Hngines. 

Enameled-lined kettles. See ta glass 

lined. 

EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

Peerless Husker Co., Buffalo, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 

A. K. Robins & Co., Baltimore, Md. 


Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, a 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Filling Machine, syrup. See Syruping Ma- 
chines. 
FINISHING MACHINES, catsup, ete. 
H. Langsenkamp, 
K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Sprague Cang. Meby. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. Cleaning and Grading 
Mchy., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots.. See Cannery Supplies. 
Gauges, Deg time, ete. Bee Power Plant 
quipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., Chicage. 
Generators, electric. See motors. 
Glass-lined Tauks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equi ; 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 

ars Machine Co., Salem, N. J._ 
Soriin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 
Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. x: 
U. 8S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 

MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, etc., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. : 

Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Edw. Ermold Co., New York City. 
A. S. Hoyt Co., New York. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Livingston Seed Co., Columbus, O. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
ey 3 Belts and Tables. See Pea Canners’ 
chy. 
PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
F. H. Langsenkamp, Indianapolis. 
Ams Machine Co., Max, New York City. 
A. Robins & Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

Huntley Mig. Co., Silver Creek, N. Y. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Scalding and Picking Baskets. See Baskets. 

Serap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 


D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Co., Chicago. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Il. 
McDonald Machine Co., Chicago, II1. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair-Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
A. C. Gibson Co., Buffalo. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 

STIRRERS FOR KETTLES. 

F. H. Langsenkamp, Indianapolis. 

STRING BEAN MACHINERY. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Chisholm-Scott Co., Columbus, Ohio. 

Huntley Mfg. Co., Silver Creek, N. Y. 

E. J. Lewis, Middleport, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, ete. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 

SUGAR—Canners’ 

Franklin Sugar Refining Co., Philadelphia. 

SYRUPING MACHINE, 

Ayars Muchine Salem, N. J. 

Kuril Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL, 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 

TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

A. K. Robins & Co., Baltimore. 

Peerless Husker Co., Buffalo, 

Sprague Cang. Mchy. Co., Chicago. 

Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, ete. See Factory Trucks. 

Tumblers, glass. See Glass Bottles, ete. 

Turbines. See Electrical Machinery. 

Variable Speed Countershafts. See Speed 
Regulators. 

Vegetable Corers, ete. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 

Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 


Wire Bound Boxes. See Boxes. 


Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 

Cary Mchy. Co., Brooklyn, N. Y. 

Wrappers, paper . See Corrugated Paper 


roducts. 

Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 

J. B. Ford Co., Wyandotte, Mich. 
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Equipped with all the latest im- 
provements. Strongly and ac- 


curately made. Has been used for A Good PRODUCT plus an 
years with perfect satisfaction. attractive | “GAMSE L ABEL” 


en your Can 
PROCESS properly displayed : 


KETTLE spells “SUCCESS” 


We operate MORE LITHOGRAPHIC 

High Speed Offset Presses—than any 

MADE BY house in Baltimore and can save you 
Edw. Renneburg MONEY on your Labels. .. Write Us 


& Sons Company 


OFFICE: 
2639 Boston Street 


Atlantic Wharf, Boston Street and LITHOGRAPHERS 


Lakewood Avenue 


Building, BALTIMORE, MD. 


PLANTS 


OF THE 


7 PHELPS CAN CO 


MANUFACTURERS OF 


TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD. 
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